THE  FOUNTAIN  BANK 

FOUNTAIN  CITY,  INDIANA 

A  Home  Institution  Owned  and 
Controlled  by  Home  People 

Robert  EL  Boren,  President  Thomas  Brennan,  Cashier 

F.  JVL  Lamb,  Vice-President  Russell  S„  Hiatt,  Assistant  Cashier 


Capital  Stock  $10, 000 


We  solicit  your  business  which  will  receive  our  best  attention 


Our  depositors  are  protected  by  the  combined  wealth 
of  our  twenty  stockholders  to  the  extent  of  two 
hundred  and  fifty  thousand  dollars 
$250,000.00 

This  bank  is  subject  to  frequent  and  rigid 
examination  by  the  state  bank  department 


The  directors  meet  once  in  each  month,  and  its  cash,  notes, 
etc.,  are  audited  by  &  committee  appointed  for  this  purpose 


Our  aim  is  to  make  this  bank  useful  to  the  community,  at  the 
same  time,  keep  within  the  bounds  of  prudent  banking 


We  pay  3  per  cent,  on  time  deposits 
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f  he  f uakcr  Conk  lank 

Cmttptlcfr  by 

Che  Cafrtes  af  the  Jlrogresstue  Class 


of  the  jfrtenhs’  Church 

jf  militant  City 


?frm>1imrh  With  much  pleasure  the  ladies  of  the  Progressive  Class  pf 
Uit  1UUIU  prjen(i8’  Church  present  this  little  volume  of  tested 
recipes  to  the  public.  The  matter  of  the  book,  we  claim, 
is  all  right;  for  the  manner  of  it,  we  beg  indulgence.  The  phraseology  is 
often  peculiar  and  may  provoke  a  smile,  but  it  must  be  remembered  that  the 
recipes  were  written  by  ladies  unaccustomed  to  writing  for  publication. 
We  feel  ourselves  under  great  obligations  to  the  ladies  of  all  denominations 
who  have  assisted  us,  and  we  hope  our  book  will  prove  so  useful  as  to  repay 
them  for  their  trouble. 


Reprinted  by  the 
rjevi  Coffin  House  Association 
1970 


The  Rev.  John  Wright  Johnson  was  a  nephew  of 
Levi  Coffin,  and  it  is  believed  that  he  helped  build 
the  Levi  Cojfin  house.  He  lived  there  for  several 
years. 


The  Rev.  John  Wright  Johnson  and  Wife 


®o  the  memory  of  those  hear  beparteh  Jfrtenbs,  John 
HJright  Johnson  anh  Etzzte  Johnson,  mhom  eoery  one 
loueh,  uie  loutngly  hehtrate  this  booh 


For  Up-to-Date 

Pictures 

]\^illii}ery 

Picture  Framing 

IS  OUR  BUSINESS 

See 

^f^oWeifs 

We  have  the  most  complete  line 
of  Pictures  and  Frames  in  the 
city.  We  do  the  kind  of  framing 
that  satisfies.  Come  and  see. 

1023  Main  Street 

Richmond  Art  Store 

Richmond,  Ind. 

829  Main  Street 

Wxt  Seamfr  Sftrttmtal  ®attk 

Htchmottit,  Htttmuut 

B 

Resources  $3,000,000.00 

rases 

(Officers 


John  B.  Dougan,  President 
D.  G.  Reid,  Vice-President 
W.  C.  Seeker,  Cashier 


C.  W.  Elmer,  Vice-President 
S.  W.  Gaar,  Vice-President 

D.  N.  Elmer,  Assistant  Cashier 


The  only  up-to-date  power 
shop  in  the  city  that  is 
equipped  to  do  all  kinds  of 
Blacksmith  Work.  Plow 
and  Wagon  Work.  All  kinds 
of  ed£e  tools  ground. 


Horseshoeing  a  Specialty 

GEORGE  G.  WILLIAMS 

Phone  139  Fountain  City,  Ind. 


“Underground  Railroad”  Hotel 

Thoroughly  Modern  and  Up-to-date 

M.  A.  RETTS,  Proprietor 

Fountain  City,  Indiana 


Rates  $2,911  per  Jay 

American  Plan 


JJalats  Eopl 


Richmond’s  Best  Store 

- FOR - 


Women’s  Apparel 


Whether  you  are  interested  in 


a  Piano 

a  Sewing  Machine 
or  an  Automobile 


We  are  in  position  to  give  you  the  benefit  of  over  30  years 
of  successful  business  experience  in  the 
buying  and  marketing  of  goods 


THE  McCONAHA  COMPANY 

- RICHMOND,  INDIANA - 

Main  and  Fourth  Streets 


Albert  O.  Martin 


DOCTORS 

H.  E.  HINSHAW 


- And - 

E.  B.  JOHNSON 
Dentists 

Gennett  Theatre  Flats  8,1  N.  A  Sl 

Ground  Floor  Phone  2589 

Richmond,  -  Indiana 


Suite  212-213  Colonial  Building 

Richmond,  Indiana 


Robert  W.  Randle 

ATTORNEY-AT-LAW 


Patents  and  Patent  Causes 
Trade  Marks,  Copyrights 


Member  United  States  Patent  Bar 
- No.  1332 - 


1234  Main  Street  RICHMOND,  IND. 
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Insurance  at  Cost 
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German  Baptist  Tri-County  Mutual  Protective  Association 


and- 


Indiana  Mutual  Cyclone  Insurance 


Emmor  G.  Hunt,  ylgent  Fountain  City ,  Indiana 
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O.  C.  FULGHUM 

Prescription  Druggist 


Dealer  in 

Drugs,  Medicines,  Chemicals  and  Dyes 
Paints,  Oils,  Varnishes  and  Stains 

Fine  Box  Papers,  Tablets,  Inks, 

Pens  and  Pencils 

i=ii=] 

Fine  Toilet  Articles 

Clauso  Razors,  Straps,  Mugs,  Brushes,  and  Soaps, 
Face  Creams,  Tooth  Paste  and  Brushes,  Face 
Powders,  Talcums,  Hand  Lotions,  Combs 
and  Hair  Brushes,  Hot  Water  Bottles, 
Syringes  and  Surgical  Goods 

[==] 

Five  Cent  Candies  and  Chewing  Gum 

i.  3 

PRESCRIPTIONS  AND  RECIPES 

Compounded  Carefully  and  Accurately 

CALL  AND  SEE  ME 

C.  C.  FULGHUM 

Fountain  City,  Ind. 
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THE  BEST  RESULTS  ARE  OBTAINED 

BY  USING 

Baker’s 

Chocolate 

(Blue  Wrapper,  Yellow  Label) 

In  making  Cakes,  Pies,  Puddings, 
Frosting,  Ice  Cream,  Sauces, 
Fudges,  Hot  and  Cold  Drinks 

For  more  than  133  years  this 
chocolate  has  been  the  standard 
for  purity,  delicacy  of  flavor 
and  uniform  quality. 

53  Highest  Awards  in  Europe  and  America 

The  trade-mark,  “La  Belle  Chocolatiere,” 
on  every  genuine  package.  A  beautifully 
illustrated  booklet  of  new  recipes  for 
Home  Made  Candies  and  Dainty  Dishes 
sent  free.  Drop  a  Postal  to 


Registered 
U.  S.  Tat.  Office 
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Walter  Baker  &  Co.  Ltd. 

Established  1780  DORCHESTER,  MASS. 
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A.  T.  PEGG 

DEALER  IN 


Hardware,  Paints,  Oils,  Stoves 
Bicycles,  Busies,  Harness, 
Robes,  Blankets,  and 
Farm  Implements 


Elwood  and  American 
Farm  Fence 


Fountain  City,  Ind. 
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BOREN  LUMBER  CO. 


- HEADQUARTERS  FOR - 

Building  Materials  of  all  Kinds 

At  Lowest  Prices 


I - !□[ - 1 

Call  and  See  Us.  Will  be  glad  to  show  you  through 

Phone  1 14 


JAMES  BUSBY 

Dealer  in 


Cigars,  Tobacco,  Candies,  Ice  Cream 
and  Patent  Medicines 

Fountain  City,  Indiana 

Phone  1 08 


EVERY  DAY 


Whether  you  buy  much  or  little, 
whatever  you  buy,  it’s  worth  your 
while  to  insist  on  having  our 


“Delicious”  Brand 
of  Pure  Foods 


If  it  be  canned  fruits,  canned  vege¬ 
tables,  coffee,  rolled  oats,  spices, 
extracts,  syrup  or  cheese  —  the 
brand  “ ‘Delicious”  always  ex¬ 
presses  the  best  in  quality. 


JOS.  A.  GODDARD  CO. 

Wholesale  Grocers 
Muncie ,  Ind. 


IN  all  receipts  in  this  book  calling  for  bak¬ 
ing  powder  use  “  Royal.”  Better  and 
finer  food  will  be  the  result,  and  you  will 
safeguard  it  against  alum. 

In  receipts  calling  for  one  teaspoonful  of 
soda  and  two  of  cream  of  tartar,  use  two 
spoonfuls  of  Royal,  and  leave  the  cream  of 
tartar  and  soda  out.  You  get  the  better  food 
and  save  much  trouble  and  guess  work. 

Look  out  for  alum  baking  powders.  Do 
not  permit  them  to  come  into  your  house 
under  any  consideration.  They  add  an  in¬ 
jurious  substance  to  your  food,  destroying  in 
part  its  digestibility.  All  doctors  will  tell 
you  this,  and  it  is  unquestionable.  The  use 
of  alum  in  whiskey  is  absolutely  prohibited ; 
why  not  equally  protect  the  food  of  our 
women  and  children  ? 

Alum  baking  powders  may  be  known  by 
their  price.  Baking  powders  at  a  cent  an 
ounce  or  ten  or  twenty-five  cents  a  pound  are 
made  from  alum.  Avoid  them.  Use  no 
baking  powder  unless  the  label  shows  it  is 
made  from  cream  of  tartar. 


F.  M.  LAMB 

- - Dealer  in - 


Boots,  Shoes  and 
Gent’s  Furnishings 


FOUNTAIN  CITY,  INDIANA 


diamond 

t/3/umd " 


A  Complete  line  of  Foot¬ 
wear  for  Men,  Women 
and  Children.  Your  in¬ 
spection  invited. 


The  stock  of  Gent’s  Fur¬ 
nishings  present  a  varied 
line  of  the  best  grades  of 
standard  goods. 


Orders  taken  for  Fine  Suits  for  Men 


Made  to  Your  Measure 


Pure  Foods  for 
Your  Pantry  Shelves 


Headquarters  for 


High  Grade  Groceries 
Fruits  and  Vegetables 


to 


Exclusive  Agents  for 


l  Chase  and  Sanborn’s  Fine  Teas  and  Coffee, 

*  Barrington  Hall  Steel  Cut  Coffee, 

Hotel  Astor  Coffee,  Rice  and  Spices, 

Phoenix  and  Stork  Brands  Canned  Cioods3  strictly  high  grade 

Swans  Down  Prepared  Cake  Flour  for  Fancy  Cake  Baking 

We  always  endeavor  to  serve  our  customers 
with  the  best  products  obtainable 
and  at  the  lowest  prices 


O.  C.  THOMAS 


‘PAone  1  03 


Fountain  City,  Indiana 


KNOX  GELATINE  comes  in  two  packages — PLAIN  and  ACIDULATED. 


Soup 

“Look  next  that  your  kitchen  fire  be  bright 
“And  your  hands  be  neat  and  skilled, 
“For  the  love  of  man  oft  makes  its  flight, 

“If  his  stomach  be  not  well  filled.” 

—  Will  Carlton. 


TURKEY  SOUP— Edna  Thomas. 

One  tablespoon  butter,  one  slice  onion,  three  stalks  celery,  one  cup  cream, 
three  tablespoons  rice,  salt  and  pepper.  Chop  the  onion  and  brown  in  butter, 
Add  the  turkey  carcass  and  any  dressing  left  over,  cover  with  three  pints 
cold  water  and  simmer  three  hours.  Strain,  return  the  broth  to  the  kettle,  add 
the  chopped  turkey  meat,  with  celery  and  rice  also  chopped  fine.  Cook  for 
one-half  hour  or  until  celery  and  rice  are  tender.  Add  cream  and  serve. 

CREAM  OF  CELERY  SOUP— Sophia  Huff. 

Simmer  outer  stalks  and  tops  with  a  little  onion  one  hour.  Strain,  use 
one  pint  with  one  pint  milk,  thicken  with  one  tablespoon  flour  blended  with 
two  tablespoons  butter.  Season  with  pepper  and  salt. 

TOMATO  SOUP— Verbena  Pitts. 

One  cup  tomatoes,  one  onion,  chopped  fine.  Boil  together  one-half  hour, 
strain  and  return  to  fire.  Season  with  salt,  pepper  and  one  teaspoon  sugar. 
Rub  two  teaspoons  butter  in  two  of  flour.  In  another  vessel  dissolve 
a  pinch  of  soda  in  a  pint  of  milk.  Let  soup  simmer  three  minutes  after  flour 
and  butter  are  added,  stirring  well.  Pour  in  a  tureen,  add  boiling  milk. 

BEEF  SOUP — Emma  Graves. 

Boil  a  bone  of  beef  all  morning.  Add  one  hour  before  dinner  one-half 
pint  cabbage,  two  potatoes,  one  onion,  two  tablespoons  rice;  pepper  and  salt. 
If  thickening  is  desired,  make  a  stiff  batter,  then  use  one  egg,  one  cup 
milk,  one  tablespoon  baking  powder  (heaped),  and  one-half  teaspoon  salt. 

CREAM  TOMATO  SOUP— Naomi  Dwiggins. 

One  can  tomatoes,  two  quarts  milk,  two  tablespoons  flour,  two  table¬ 
spoons  butter.  Strain  the  tomatoes  and  add  one  teaspoon  soda.  Add  to  boil¬ 
ing  milk,  reboil,  and  a'dd  thickening  of  flour.  Serve  hot  with  salted  crackers. 

TOMATO  SOUP — Anna  Thomas. 

One  pint  tomatoes,  one  sprig  of  parsley,  one  slice  onion.  Stew  one-half 
hour,  strain  and  return  to  fire.  Bring  one  quart  milk  to  boiling  point  and 
thicken  with  two  teaspoons  butter  and  two  teaspoons  flour  rubbed  together 
smoothly.  Adfl  salt,  sugar,  and  one-half  teaspoon  soda  dissolved  in  boiling 
water. 

BEAN  SOUP— Lucetta  Mills. 

Soak  one  pint  soup  beans  over  night,  in  the  morning  pour  off  water,  cov>sr 
with  a  quart  of  cold  water,  add  pinch  of  soda  and  boil  for  fifteen  minutes. 
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KNOX  GELATINE  is  guaranteed  to  please  or  money  back. 


Drain  second  time,  adding  cold  water  and  strip  of  pork.  When  the  beans 
will  mash  run  through  colander,  return  to  kettle  and  add  one  finely  chopped 
onion.  When  ready  to  serve,  make  a  thickening  of  corn  starch  and  water,  not 
too  thick. 

TOMATO  BISQUE— Josie  Skinner. 

Stew  fifteen  minutes  in  a  pan  on  quart  tomatoes  and  one  sliced  onion 
Meanwhile  put  over  the  fire  in  a  double  boiler,  one  pint  milk;  into  this  put 
one  tablespoon  butter  and  two  tablespoons  corn  starch  mixed  with  a  little 
milk.  Stir  constantly  until  it  thickens.  Rub  tomatoes  through  a  sieve  and  re¬ 
turn  to  the  fire.  Add  one  teaspoon  sugar,  pepper  and  salt  to  taste,  add  one- 
half  teaspoon  soda,  then  boiling  milk.  Into  this  stir  one  pint  of  sweet  cream 
and  serve  at  once. 

CELERY  SOUP— Lucetta  Mills. 

Cut  celery  into  small  dice;  cook  until  tender  and  until  water  is  very  low. 
Add  milk,  butter,  salt  and  pepper,  proportion  to  amount  of  celery.  Let  come 
to  a  boil. 
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The  KNOX  ACIDULATED  package  contains  flavoring  and  coloring. 


Salads 

“Creation  is  a  perpetual  feast  to  a  good  man/’ 


POTATO  SALAD — Olive  Study. 

Two  cups  cold  potatoes  (diced),  one  tablespoon  parsley  (chopped),  one  tea¬ 
spoon  mustard  seed,  two  tablespoons  onion,  two  tablespoons  pimento 
(chopped).  Add  dressing  enough  to  moisten  and  serve  on  lettuce. 

SHRIMP  SALAD— May  Huey. 

One  cup  shrimp  (cleaned),  one  cup  celery  (cut  in  small  pieces),  one  cup 
mayonnaise  dressing. 

Mayonnaise  Dressing — One  tablespoon  flour,  one  tablespoon  sugar,  one 
yolk  egg,  one  teaspoon  mustard,  butter  size  of  walnut,  one  cup  boiling  water. 
Dash  salt  and  pepper,  let  boil,  beat  until  fine  then  add  one-half  cup  vinegar 
and  one  cup  heavy  sour  cream. 

FRUIT  SALAD — Martha  Chenoweth. 

One  bunch  of  celery,  three  apples,  one-half  cup  English  walnuts.  Cover  with 
mayonnaise  dressing. 

BEET  SALAD — Ona  Elleman. 

One  quart  chopped  beats  after  they  are  cooked,  one  quart  raw  cabbage 
(chopped  fine),  two  cups  sugar,  one  tablespoon  salt,  one  scant  cup  grated  horse¬ 
radish,  one-half  teaspoon  black  pepper  and  little  red  pepper.  Cover  with  vinegar 
and  let  come  to  a  boil. 

TOMATO  SALAD — Stella  Gardner. 

Cut  off  top  of  six  large  tomatoes,  take  out  pulp  and  hard  part.  Cut  fine  two 
hard-boiled  eggs  and  mix  with  chopped  celery,  one-fourth  teaspoon  salt,  dash 
of  pepper  and  one  tablespoon  mayonnaise  dressing.  Mix  with  tomato  and  put 
back  in  shell.  Serve  on  dish  garnished  with  lettuce  and  red  peppers. 

PEACH  SALAD— Nola  Britain. 

Pare  and  cut  large  yellow  peaches  in  halves,  prepare  two  halves  for  each  plate. 
Drop  them  into  cold  water  to  keep  them  from  turning  brown.  Chop  one-half  cup 
nut  meats,  one-half  cup  fresh  cherries  and  mix  with  mayonnaise.  Fill  peaches 
and  place  a  puff  of  thick  cream  on  top. 

PINEAPPLE  SALAD— Lena  Wright. 

Serve  canned  pineapple  on  lettuce  leaves  with  cavity  filled  with  chopped  apples, 
mix  with  mayonnaise.  Place  spoonful  of  whipped  cream  and  top  sprinkled 
with  chopped  walnuts. 

FRUIT  SALAD— Lucetta  Mills. 

Soak  one  box  Knox  No.  1  gelatine  according  to  directions  on  box.  Peel 
and  dice  four ’ oranges,  four  bananas,  three-fourths  can  pineapple,  one  pound 
Malaga  or  Tokay  grapes,  one-half  pint  can  Marchena  cherries  or  any  fresh 
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KNOX  GELATINE  makes  Desserts,  Salads,  Candies,  Puddings,  Ices,  etc. 


fruit  in  season.  Cover  this  with  cup  of  sugar,  when  gelatine  is  ready  pour  over 
fruit  and  set  on  ice  to  cool. 

PINEAPPLE  SALAD— Mary  Keever. 

One  can  sliced  pineapple,  one  pound  marshmallows,  one  and  one-half 
cup  pecan  nuts,  mayonnaise,  whipped  cream. 

CANTALOUPE  SALAD— Rhoda  McLellan. 

One-half  cantaloupe  for  each  person,  one-half  cup  mild  French  dressing, 
one  cup  of  rich  thick  cream  and  one  tablespoon  of  lemon  juice.  Remove  the 
seeds  from  cantaloupe  and  cut  the  meat  in  small  cubes.  Chill  these  cubes, 
marinate  with  French  dressing  and  set  on  ice  for  two  hours.  When  ready  to 
serve,  beat  the  cream  very  stiff  and  beat  no  more  after  adding  lemon  juice. 
Fill  each  half  cantaloupe,  decorate  with  whipped  cream  and  serve  in  individual 
plates. 

BANANA  SALAD 

Split  bananas  in  quarters  lenghtwise  and  lay  on  shredded  lettuce.  Serve 
with  dressing  and  chopped  walnuts. 

POTATO  SALAD— Mellie  Garrett. 

Boil  six  potatoes,  slice  thin,  slice  two  onions  and  mix  with  dressing. 

Dressing — Yolks  of  four  eggs,  four  tablespoons  vinegar,  four  tablespoons 
sugar,  one  teaspoon  each  of  butter  and  salt.  Stir  together  and  cook  in  double 
boiler  until  stiff.  When  ready,  mix  with  cream  or  milk  to  thickness  of  syrup 
and  mix  with  potatoes. 


CORN  SALAD — Josie  Skinner. 

Twelve  large  ears  corn,  four  sweet  peppers,  two  pounds  sugar,  one  quart  vin¬ 
egar,  one  head  cabbage,  one-half  cup  salt,  one-fourth  pound  Coleman’s  mus¬ 
tard.  Cook  fifteen  minutes  after  it  begins  to  boil. 

SALMON  SALAD— Virginia  Thomas. 

Set  one  can  salmon  in  boiling  water  for  twenty  minutes.  Open  and  cool.  Cut 
four  boiled  potatoes,  four  pickles,  three  boiled  eggs.  Warm  one  teaspoon  butter, 
one  tablespoon  mustard,  one  teaspoon  each  of  celery  seed,  pepper  and  salt.  Stir 
all  together  and  put  egg  on  top. 

CABBAGE  SLAW— Alice  Hunt. 

Cut  cabbage  fine  on  slaw  cutter.  Add  little  salt;  over  this  pour  the  following 
dressing :  One  cup  vinegar,  one-half  cup  sugar,  butter  size  of  walnut.  Boil  then 
briskly,  stir  into  this  one  cup  of  cream  thickened  slightly  with  flour.  Bring  to 
a  boil  again. 

DUTCH  SALAD — Rena  Lincoln. 

Six  boiled  potatoes  (cold),  three  onions,  three  hard-boiled  eggs,  three 
slices  bacon  (fried  crisp).  To  mix,  cube  potatoes,  onions  and  bacon;  pour 
bacon  grease  over.  Salt,  pepper,'  sugar,  and  vinegar  to  taste.  Red  pepper 
improves  receipe. 
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Use  KNOX  GELATINE  if  you  would  be  sure  of  results. 


CABBAGE  SLAW — Leota  Coggeshall. 

One  egg,  one-half  cup  vinegar,  one-half  cup  cream.  Pour  over  cabbage. 
Cook  until  tender. 

APPLE  SALAD — Hazel  Keever. 

Eight  large  apples  (diced),  three  stalks  celery  (diced),  one  cup  English 
walnuts,  salt. 

Dressing — One-half  tablespoon  salt,  one  teaspoon  mustard,  one  and  one- 
half  tablespoons  sugar,  few  grains  cayenne,  one-fourth  cup  vinegar,  one-half 
tablespoon  flour,  yolks  two  eggs,  one  and  one-half  tablespoons  melted  butter, 
three-fourths  cup  milk. 

COMBINATION  SALAD— Rena  Lincoln. 

Three  tomatoes,  three  cucumbers,  four  .onions,  one  cup  celery,  one  cup  cabbage, 
salt,  sugar,  red  pepper.  Cut  fine  and  mix  with  following : 

Dressing — Yolks  three  eggs,  two  taplespoons  flour,  one-half  teaspoon  salt, 
one  tablespoon  sugar,  one-half  teaspoon  prepared  mustard,  vinegar.  The 
vinegar  should  be  weakened  to  make  one  quart  dressing.  This  will  keep  in 
cool  place  several  days. 


FRUIT  SALAD— Jennie  Gray. 

Six  oranges,  one-half  can  pineapple,  one  pound  Malaga  grapes,  one  pound 
English  walnuts,  few  candied  cherries.  Drain  fruit  and  add  dressing.  This 
will  serve  twelve  persons. 


PERFECTION  SALAD 

One  envelope  Knox’s  No.  1  gelatine,  two  cups  celery  (cut  very  fine),  one  cup 
cabbage  (cut  very  fine),  two  small  or  one  large  solid  tomato,  ground  with  cabbage, 
juice  two  lemons,  one  teaspoon  salt,  one  tablespoon  sugar.  Pour  in  molds  and  set 
away  to  cool.  Serve  on  lettuce  with  mayonnaise. 

SALAD  DRESSING— Ella  Clements. 

Two  eggs,  one-half  teaspoon  mustard,  one-half  teaspoon  pepper,  one-half  cup 
sugar,  one-half  vinegar,  butter  size  of  an  egg,  Thin  with  rich  cream  after  boiling. 

SALAD  DRESSING— Jennie  Gray. 

Three  eggs  (well  beaten),  juice  two  oranges  and  one  lemon,  one-half  cup 
sugar,  butter  size  of  egg,  salt  and  pepper.  Before  using,  add  a  cup  of  whipped 
cream. 

TOMATO  DRESSING— Alice  Hunt. 

Two  eggs  (beaten),  two  cups  sugar,  one-half  cup  vinegar,  butter  size  of  wal¬ 
nut,  one  cup  cream,  two  tablespoon  flour,  pinch  salt.  Boil  vinegar  first  and  add 
cream  and  eggs  last. 

COLD  SLAW— Jennie  Death. 

One  small  solid  head  cabbage  (chopped).  Put  in  kettle,  bruise  with  potato 
masher.  Sprinkle  with  mustard  seed,  salt  to  taste.  Two  tablespoons  sugar,  enough 
strong  vinegar  to  moisten,  one  onion  (chopped),  one  cup  celery  (chopped),  one 
tablespoon  lard,  very  hot,  pour  over  slaw  and  stir  thoroughly. 
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Simply  add  water  and  sugar  to  the  KNOX  ACIDULATED  package. 


PERFECT  SALAD  DRESSING— Laura  Dwiggins. 

Yolks  seven  eggs,  one  large  cup  of  milk,  one  tablespoon  olive  oil,  one-half 
teaspoon  black  pepper,  one-half  teaspoon  mustard.  Butter  size  of  egg  may  be  used 
instead  of  olive  oil.  Put  in  double  cooker,  add  one  cup  of  vinegar  and  one  tea¬ 
spoon  salt.  Cook  to  a  smooth  custard.  Let  cool.  If  desired  for  apple  or  cab¬ 
bage  salad,  add  one-half  cup  of  sugar  while  cooking. 

SALAD  DRESSING— Mary  O.  Hinkle. 

Five  yolks,  one  tablespoon  salt,  one-half  tablespoon  mustard,  pinch  red  pepper, 
one  tablespoon  sugar,  two  tablespoons  flour,  one-half  cup  vinegar,  one  cup  milk, 
one  lump  butter.  Mix  dry  ingredients,  scald  milk,  add  flour  and  yolks. 


CHEESE  AND  EGGS 

MOCK  EGG  ON  TOAST— Edith  Cranor. 

Bake  a  sponge  cake.  Serve  a  slice  on  a  plate  with  one  tablespoon  whipped 
cream  on  top.  Place  one  half  peach  in  the  center  of  this. 

PICTURE  DITTY. 

Make  a  white  sauce  by  melting  butter  size  of  eggs  and  adding  one  tablespoon 
flour  and  one  pint  milk.  Stir  and  cook  ten  minutes.  Add  one  cup  grated  cheese, 
one  cup  tomato  juice.  Let  cook  and  serve  on  buttered  toast  or  salted  wafers. 

CHEESE  AND  TOMATO— Jennie  Fulghum. 

Put  a  slice  of  tomato  on  a  lettuce  leaf  and  cover  exactly  with  a  very  thin 
round  of  cheese.  Spread  with  mayonnaise,  add  another  slice  of  tomato  and 
cover  with  mayonnaise. 

DEVILLED  CHEESE— Sadie  Baldwin. 

One  cake  Neufchatel  cheese,  piece  of  butter  one-half  size  of  cheese,  large  pinch 
of  salt,  six  dashes  Mcllhenny’s  tabasco  sauce,  one  tablespoon  cream.  Tint  delicately 
with  Burnett’s  Rose  Pink  or  Leaf  Green  color  paste.  Rub  all  together  in  a 
bowl  until  very  smooth  and  roll  the  mixture  in  one  large  ball  or  individual 
balls  and  roll  in  chopped  pecan  nuts.  Pink  cheese  balls  are  pretty  served  with 
red  currant  jelly.  Turn  jelly  out  on  plate  and  place  balls  around  it. 

BEAUREGARD  EGGS— Josie  Skinner. 

Boil  twelve  eggs.  Remove  the  yolks.  Slice  the  whites  in  baking  dish. 
Pour  over  them  a  thickening  made  of  milk  butter,  and  flour  which  has  been 
previously  cooked.  Put  the  eggs  through  a  fruit  press  and  sprinkle  over  the 
top.  Put  in  the  oven  for  a  few  minutes. 

CREAMED  EGG  ON  TOAST— Edith  Cranor. 

Make  a  white  sauce  by  melting  butter  size  of  egg.  To  this  add  one 
tablespoon  flour,  one  pint  milk.  Let  cook  until  it  thickens  and  add  four  hard- 
boiled  eggs  chopped  finely.  Serve  on  toast. 
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For  Dainty  Delicious  Desserts  use  KNOX  GELATINE. 


CHEESE  DELIGHT— Jennie  Fulghum. 

Chop  in  bits  five  ounces  soft  cheese  with  one  egg,  one  level  tablespoon 
butter,  one-half  teaspoon  salt,  dash  cayenne,  one  level  teaspoon  mustard  and 
five  tablespoons  of  milk.  Cook  over  boiling  water  until  cheese  is  creamy. 
Keep  warm.  Toast  five  slices  of  bread,  keep  hot,  poach  two  eggs  for  each 
slice.  Spread  toast  with  cheese  mixture,  place  eggs  on  top  and  sprinkle  with 
mixture  of  one  teaspoon  butter,  dash  of  salt,  pepper  and  mustard  rubbed 
together. 


SANDWICH  FILLING 

PIMENTO — Francis  Test. 

Two  hard-boiled  eggs.  Cream  together  one  tablespoon  flour,  one  table¬ 
spoon  sugar,  one  tablespoon  butter,  one  well-beaten  egg,  one-half  cup  cream, 
three  tablespoon  vinegar.  Six  pimentos,  one-fourth  pound  cheese  (ground 
fine).  Cook  and  mix  with  pimentos. 

FILLING — Lucie  Strong. 

Ten  cents  dried  beef,  three  eggs  (boiled  hard).  Grind,  mix  with  mayon¬ 
naise  dressing  and  spread  thin  on  buttered  bread. 

EGG  FILLING — Carrie  Thomas. 

Hard-boiled  eggs.  When  cold,  cut  in  thins  slices,  lay  on  buttered  bread, 
cut  thin,  and  season  with  nutmeg. 
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Pink  coloring  for  fancy  desserts  in  each  package  of  KNOX  GELATINE 


Bread 

“Back  of  the  loaf  is  the  savory  flour, 

“And  back  of  the  flour  is  the  mill ; 

“And  back  of  the  mill,  the  sun  and  the  shower 
“And  the  wheat  and  the  Father’s  will.” 


GRAHAM  BREAD — Anna  Love. 

Two  and  one-half  cups  of  sour  milk,  two  teaspoons  of  soda,  four  cups  of 
Graham  flour,  one-half  cup  of  molasses,  one  teaspoon  of  salt.  Set  in  a  warm 
place  and  let  rise  three  fourths  of  an  hour.  Bake  three-fourths  of  an  hour. 

GRAHAM  BREAD — Ann  E.  Thornton. 

One  cup  of  sour  milk,  one  teaspoon  salt,  one-half  cup  of  brown  sugar,  one 
teaspoon  soda.  Stir  in  Graham  flour  as  long  as  can  be  beaten  nicely.  Steam 
one  and  one-half  hours. 

GRAHAM  BREAD— Alice  W.  Hunt. 

Fill  a  pint  tin  one-fourth  full  of  molasses,  in  this  pour  it  full  of  sour  milk, 
into  this  put  one  level  teaspoon  of  salt,  one  level  teaspoon  of  soda,  one  rounded 
teaspoon  of  lard.  Into  this  mix  Graham  flour  and  white  flour  of  about  equal 
quantities  and  bake  in  slow  oven  as  loaf  cake.  It  can  stand  awhile  before  bak¬ 
ing  if  desired. 

BUNS — Margaret  Burt. 

One  cup  of  potato  beer,  one-half  cup  of  lard,  one  cup  of  new  milk,  one- 
half  cup  of  sugar.  Stir  well,  thicken  with  flour,  let  rise.  Make  in  small  balls, 
press  flat  not  crowding  in  pan,  will  make  about  twenty  buns. 

SALT  RISING  BREAD— Hettie  Boren. 

Take  one-half  cup  of  meal,  one-fourth  cup  of  flour,  one-fourth  teaspoon 
salt,  pour  on  scalding  water  enough  to  make  a  thick  batter,  wrap  and  keep  in 
a  warm  place  over  night.  Next  morning  take  a  pint  of  warm  water,  one-fourth 
teaspoon  salt  and  stir  in  enough  flour  to  make  a  thick  batter,  then  add  yeast 
made  night  before,  keep  in  kettle  of  luke-warm  water  until  light  enough  to 
make  up.  Have  flour  in  pan,  pour  in  yeast,  add  one  tablespoon  of  lard,  one 
tablespoon  of  sugar,  mix  and  work  well,  put  in  pans  to  rise,  bake  in  moderate 
oven.  This  will  make  three  medium-size  loaves,  if  you  wish  to  make  more, 
add  luke  warm  water. 

SALT  RISING  BREAD— Ida  Strong. 

At  noon  scald  one-half  cup  of  milk  and  pour  over  enough  corn  meal  to 
thicken,  do  not  have  milk  hot  enough  to  cook  meal.  Add  a  pinch  of  salt  and 
sugar,  stand  in  warm  place  until  next  morning  when  it  should  be  light,  for 
rising  take  one  pint  of  warm  wrater  or  milk,  thicken  with  flour  and  add  start. 
Put  vessel  in  warm  water  until  light,  sift  flour  in  mixing  bowl,  scald  with 
boiling  water  or  milk,  stir  with  fork  and  cool,  add  one  tablespoon  sugar  and 
lard,  one  teaspoon  salt,  mix  soft  and  kneed  well,  put  in  pan,  let  rise  and  bake 
one  hour. 
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Try  KNOX  ACIDULATED  GELATINE  with  the  lemon  flavor  enclosed. 


SALT  RISING  BREAD — Rebecca  M.  Brown. 

Take  a  small  teacup  of  corn  meal  at  noon,  use  part  hot  water  and  then 
cold  water  to  make  a  thick  dough,  add  a  little  sugar  and  salt,  keep  this  warm 
until  the  next  morning.  Then  if  it  is  light  have  warm  milk  and  warm  water, 
about  a  pint,  ready  to  thicken  with  flour.  Add  the  corn  dough,  keep  it  warm 
and  when  the  bowl  gets  almost  full,  mix  up  a  soft  dough,  putting  in  a  little 
soda  and  lard.  Have  pan  ready,  make  in  loaves  at  once,  keep  warm,  and  bake 
one-half  hour  or  a  little  over. 

LIGHT  BISCUIT— Elida  Price. 

Dissolve  one  rounded  tablespoon  of  butter  in  one  pint  hot  milk,  one  cup 
of  sugar,  when  luke  warm  stir  in  one  quart  of  flour,  one  beaten  egg,  a  little 
salt,  one  teacup  of  yeast.  Work  till  smooth.  If  in  winter  set  in  warm 
place;  in  summer  in  a  cool  place  to  rise.  In  the  morning  work  softly  and  roll 
out  one-half  inch  thick,  and  cut  into  biscuits  and  let  rise  for  thirty  minutes. 
These  are  fine. 

TEA  ROLLS — Ida  Strong. 

One  pint  milk  scalded  and  cooled,  two  quarts  sifted  flour,  one-half  tea¬ 
cup  butter  and  lard  mixed  in  flour,  one-half  cup  sugar,  salt.  Make  well  in  flour 
and  pour  in  cooled  milk,  one  cake  dissolved  yeast  or  one  cup  soft  yeast,  let 
stand  over  night,  add  sugar,  mix  soft,  let  stand  until  very  light,  roll  out,  spread 
with  butter,  cut  out  with  biscuit  cutter,  fold  over  silver  knife,  allow  room  for 
rising  and  when  very  light,  bake.  These  are  improved  if  allowed  to  rise  the 
second  time. 

MUFFINS  WITHOUT  EGGS— Josie  Skinner. 

One  cup  sweet  milk,  three  tablespoons  melted  butter  (let  butter  cool 
slightly),  two  cups  pastry  flour,  three  teaspoons  baking  powder,  one-half  tea¬ 
spoon  salt,  two  tablespoon  sugar.  Mix  dry  ingredients  together,  then  add 
milk  and  butter. 

FEATHER  MUFFINS— Carrie  Clements. 

One  teaspoon  butter,  one  egg  (beat  light),  one-half  teaspoon  salt,  one 
cup  flour,  one  teaspoon  sugar,  one-half  cup  sweet  milk,  one  heaping  teaspoon 
baking  powder. 

CORN  MUFFINS— Olive  Study. 

Two-thirds  cup  of  sweet  milk,  two-thirds  cup  of  flour,  three  scant  teaspoons 
of  baking  powder,  one  tabelspoon  of  sugar,  two-thirds  cup  corn  meal,  one 
teaspoon  salt,  one  egg,  one  tablespoon  butter.  This  makes  six  large  muffins. 

PLAIN  MUFFINS— Anna  Harris. 

One  egg  (well  beaten),  one  tablespoon  butter,  one  tablespoon  sugar  with 
one  teaspoon  salt,  all  beaten  very  light,  one  cup  milk,  three  cups  sifted  flour, 
three  teaspoons  baking  powder.  One-half  Graham  and  one-half  corn  meal  may 
be  used  instead  of  wheat  flour,  or  two  cups  of  corn  meal  and  one  cup  flour. 
Drop  on  well-greased  patty  pans  and  bake  twenty  minutes  in  a  rather  quick 
oven. 

OLD-FASHIONED  CORN  PONE— Anna  Miller. 

In  the  evening  boil  one-half  gallon  water,  salt  and  stir  in  white  corn  meal 
same  as  if  making  mush.  Cook  well,  remove  from  fire,  then  add  one  cup  light 
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KNOX  GELATINE  makes  dainty  desserts  for  dainty  people. 


brown  sugar,  enough  water  to  cool.  Thicken  with  meal,  set  aside  till  morning, 
then  there  will  be  a  sweet  water  rise,  s-tir  well,  pour  in  a  well-greased  iron 
skillet.  Bake  in  a  moderate  oven  two  and  one-half  hours. 

CORN  PONE — Amanda  Hunt. 

Six  cups  of  meal,  one  cup  of  molasses,  one  cup  buttermilk,  lard  size  of  an 
egg,  three  cups  of  flour,  three  pints  of  water,  one  teaspoon  soda.  Bake  slowly 
four  hours  in  milk  pan. 

CORN  PONE— Ella  Skinner. 

Six  cups  of  meal,  one  cup  of  sugar  or  molasses,  one  tablespoon  of  lard, 
one  cup  of  buttermilk,  two  cups  of  flour,  four  pints  of  water,  one  half  teaspoon 
salt,  one  teaspoon  of  soda.  Bake  four  hours  slowly  with  lid  on. 

DELICIOUS  CORN  BREAD— Emily  Hull. 

Cream  one  tablespoon  of  sugar  and  one  teaspoon  of  butter,  add  one  well- 
beaten  egg,  one  cup  of  sweet  milk  in  which  has  been  dissolved  one-half  (scant) 
teaspoon  soda,  one-half  cup  corn  meal.  Stir  well  before  adding  one  cup  of 
flour  and  two  teaspoons  of  baking  powder.  Bake  in  moderate  oven. 

GEMS — Ethel  Bond. 

Two  cups  graham  flour,  three  teaspoons  baking  powder,  two  tablespoons 
sugar,  one  egg.  one  cup  white  flour,  one-fourth  teaspoon  salt,  one  and  one-half 
cups  of  milk,  three  tablespoons  melted  butter.  Place  the  flour  and  baking 
powder  and  sugar  and  salt  in  a  mixing  bowl,  beat  the  egg  and  add  the  milk, 
stir  all  together  and  add  the  melted  shortening  and  bake  twenty-five  or  thirty 
minutes. 

WAFFLES— Sophia  Huff. 

One  pint  sour  milk  (just  clabbered),  one  cup  sour  cream,  three  eggs 
(beaten  separately),  three  cups  flour,  one  and  one-half  level  teaspoons  soda, 
salt.  Add  whites  last  and  bake  in  well-greased  waffle  iron  and  serve  instantly. 
If  sour  cream  is  not  used  add  a  little  melted  butter. 

WHOLE  WHEAT  OR  GRAHAM  MUFFINS— Ethel  Bond. 

One  and  one-half  cup  whole  wheat  flour,  one-half  cup  flour,  one-half  tea¬ 
spoon  salt.,  one  cup  milk,  two  tablespoon  sugar,  three  teaspoons  baking  pow¬ 
der,  one  egg,  two  tablespoons  butter.  Mix  according  to  above  rule  and  bake 
twenty-five  or  thirty  minutes. 

RICE  CROQUETTES— Mattie  Thornton. 

Take  left  over  rice  and  add  one  well-beaten  egg  and  enough  flour  to  make 
thick  enough  to  be  shaped  in  little  balls,  then  roll  in  flour  and  fry  in  hot  fat. 

CREAM  OF  TARTAR  BISCUIT— Anna  Miller. 

Three  and  one-half  cups  of  flour,  two  teaspoons  of  cream  of  tartar,  one 
teaspoon  of  soda,  one  teaspoon  salt,  one  tablespoon  butter  or  lard.  Mix  with 
sweet  milk  or  cold  water,  roll  cream  of  tartar  and  soda  fine  and  sift  together 
with  flour.  Put  in  salt  and  shortening  and  mix  quickly  and  bake  quickly. 
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KNOX  ACIDULATED  saves  the  cost,  time  and  bother  of  squeezing  lemons. 


BAKING  POWDER  BISCUITS— Anna  Thomas. 

Two  cups  flour,  one  teaspoon  salt,  three-fourths  to  one  cup  of  milk  or 
water,  two  tablespoons  lard.  Sift  flour,  salt  and  baking  powder  into  bowl, 
work  in  lard  and  add  enough  milk  to  make  soft  dough.  Toss  and  roll  gently 
on  a  slightly  floured  board  and  cut  into  small  biscuits.  Bake  till  brown  twelve 
to  fifteen  minutes. 

BREAD  MADE  WITH  POTATO  BEER— Anna  Miller. 

One  pint  mashed  potatoes,  two  tablespoons  of  salt,  two  tablespoons  of 
sugar,  stir  in  all  together,  then  add  your  potato  beer  and  enough  warm  water 
to  make  about  two  quarts  of  the  beer;  keep  this  in  a  warm  place  to  rise,  when 
ready  to  mix,  take  out  about  a  pint  of  the  beer  to  keep  till  next  time,  then 
mix  the  rest  into  a  dough,  not  too  soft;  set  in  a  warm  place  to  rise,  add  about 
one-half  cup  of  lard  to  your  dough;  let  rise  till  about  three  times  the  size  of 
your  batch  of  dough,  then  make  into  loaves,  let  them  rise  until  double  their 
size;  bake  from  half  till  an  hour  according  to  the  size  of  loaves.  This  can  be 
started  early  in  the  morning  and  the  bread  can  be  baked  till  evening.  I  use 
spring  wheat  flour,  add  a  pinch  of  ginger  to  your  beer  every  two  weeks. 

BOSTON  BROWN  BREAD— Jennie  Scearce. 

One  cup  sour  milk,  one  cup  Grah'am  flour  (heaping),  one-half  teaspoon 
salt,  one  cup  corn  meal,  one  teaspoon  soda,  one-half  cup  molasses.  Put  soda 
in  milk.  Steam  two  hours. 

BROWN  BREAD— Alice  Williams. 

One  quart  sour  milk,  two  eggs,  one  teaspoon  salt,  one-half  cup  molasses 
or  brown  sugar.  Thicken  with  Graham  flour  to  the  consistency  of  cake  and 
bake. 

BROWN  BREAD— Mary  Hinkle. 

One  and  one-half  cups  brown  sugar,  two  eggs,  one  tablespoon  soda,  two 
cups  Graham  flour,  three  tablespoons  molasses,  three  cups  of  sour  milk,  one 
tablespoon  melted  butter,  one  cup  corn  meal,  one  cup  raisins.  Bake  in  mod¬ 
erate  oven. 

BOSTON  BROWN  BREAD— Lucette  Mills. 

Three  cups  of  Graham  flour,  one-half  cup  of  white  flour,  one-half  cup  of 
brown  sugar,  one  cup  of  corn  meal,  two  cups  of  sweet  milk,  one-half  cup  of 
Orleans  molasses,  one  teaspoon  of  soda.  Steam  two  and  one-half  hours,  then 
put  in  oven  one-half  hour. 

NUT  BREAD — Elizabeth  Bullerdick. 

One  egg,  one  cup  sweet  milk,  three  teaspoons  eoyal  baking  powder,  one 
cup  sugar,  three  cups  flour,  three-fourths  cup  nuts.  Beat  egg  well  then  add 
sugar  and  milk. 

SIMPLE  PANCAKES— Rhoda  A.  Woody. 

One  pint  of  flour,  one  teaspoon  soda,  pinch  of  salt,  one  pint  of  sour  milk, 
one  teaspoon  of  sugar,  butter  size  of  walnut. 
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See  that  the  name  K-N-O-X  is  on  each  package  of  gelatine  you  buy. 


BAKING  POWDER— Julia  Barnes. 

One  desert  spoon  soda,  one  desert  spoon  cream  tartar,  four  desert  spoons 
corn-stardh.  Sift  well  together  then  put  in  glass  can  for  use. 

DR.  WISHARD’S  RECEIPT  FOR  BRAN  BISCUITS— Oceola  Coggshall. 

Two  cups  cooking  bran,  one  cup  flour,  one  scant  teaspoon  salt,  one-fourth 
cup  Orleans  molasses,  one  teaspoon  baking  soda,  one  and  one-fourth  cup 
sweetmilk.  Bake  in  gem  pans  in  slow  oven.  These  are  especially  nice  for 
those  afflicted  with  stomach  and  kidney  trouble. 

CORN  BREAD — Laura  Anderson. 

One  pint  corn  meal,  one  pint  flour  one  egg  (well  beaten),  lump  of  butter 
or  lard  (size  of  egg),  one  pint  of  sweet  milk,  one-third  cup  of  sugar,  two  tea¬ 
spoons  of  baking  powder,  salt. 

STEAM  CORN  BREAD— Nannie  Thomas. 

Two  cups  corn  meal,  two  cups  sweet  milk,  one  teaspoon  soda,  one  cup 
flour,  one-half  cup  Orleans  molasses,  one  teaspoon  salt.  Steam  two  hours. 
Bake  one-half  hour. 


CORN  BREAD — Mattie  Thornton. 

One  pint  corn  meal,  one  tablespoon  flour,  one  egg,  one-half  teaspoon  salt, 
one  pint  sour  milk,  one  tablespoon  shortening,  one  teaspoon  soda,  two  table¬ 
spoons  molasses. 

CORN  BREAD — Libbie  Barnes. 

Two  cups  of  corn  meal,  one  and  one-half  cups  of  flour,  one-half  teaspoon 
soda,  lard  size  of  walnut,  one  cup  buttermilk,  one-half  teaspoon  salt.  Soda  and 
salt  sifted  with  meal  and  flour.  Bake  from  twenty  to  thirty  minutes. 

NUT  BREAD — Mayme  Aughee. 

Two  cups  Graham  flour,  one  cup  sour  milk,  one  egg,  one  cup  nuts,  one 
cup  white  flour,  one-half  cup  molasses,  one  even  teaspoon  soda,  pinch  of  salt. 
Bake  forty  minutes. 


NUT  BREAD — Jennie  M.  Johnson. 

One-half  cup  sugar,  half  teaspoon  salt,  one  cup  sweet  milk,  four  teaspoons 
baking  powder,  three  cups  flour,  one  cup  walnut  kernels,  one  egg.  Let  stand 
twenty  minutes.  Bake  forty  minutes  in  a  moderate  oven. 

RAISIN  BREAD— Ella  Pearson. 

One  cup  corn  meal,  two  cups  sour  milk,  two  level  teaspoons  soda,  three 
cups  Graham  flour,  one  cup  molasses,  one  cup  of  raisins.  Bake  three  hours. 

SNAILS— Ethel  Davis. 

Take  light  dough,  roll  as  biscuits,  spread  with  butter,  then  a  layer  of  light 
brown  sugar,  a  layer  of  hickory  nuts,  a  layer  of  raisins  and -sprinkle  with  cin¬ 
namon,  Roll  and  cut.  Place  in  pan,  cover  bottom  of  pan  with  butter  and 
brown  sugar.  Let  rise.  Bake  in  slow  oven. 
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KNOX  ACIDULATED, — no  bother, — no  trouble, — no  squeezing  of  lemons. 


WAFFLES — Lavina  Pearson. 

Two  tablespoons  sugar,  two  eggs,  two  big  spoons  baking  powder,  two 
tablespoons  melted  butter,  one  and  one-half  cups  of  sweet  milk.  Enough  flour 
to  make  a  stiff  batter. 

CORN  BREAD — Lavina  Pearson. 

Beat  together  one  egg,  one  heaping  teaspoon  baking  powder,  one  of  salt, 
one  tablespoon  sugar;  then  add  one  cup  sweet  milk,  one  cup  white  flour,  one- 
half  cup  corn  meal;  lastly,  one  tablespoon  butter,  melted  in  two  tablespoons 
boiling  water. 

CORN  BREAD — Jennie  Harrison. 

One  and  one-half  pint  buttermilk,  a  little  over  one  pint  corn  meal,  a  little 
over  one  pint  flour,  one  heaping  teaspoon  baking  powder,  small  half-cup  sugar, 
one  level-  teaspoon  soda,  one  egg,  a  little  salt.  Two  tablespoons  melted  lard 
stirred  in  last. 

BUNS — Mrs.  Edwin  Druley. 

Take  one  cup  potato  beer,  one  cup  warm  milk,  one-half  cup  lard,  one-half 
cup  sugar,  and  flour  to  make  a  batter.  Make  this  at  noon,  at  four  o’clock 
make  it  into  a  dough.  At  bedtime  make  into  little  biscuits,  place  in  pan, 
leaving  plenty  of  room  to  spread.  In  the  morning  bake  about  fifteen  minutes. 

NUT  BREAD — Jennie  Death. 

Three  pints  bread  sponge,  let  stand  thirty  minutes,  one  cup  walnut  meats, 
one  cup  raisins,  one-half  cup  lard,  one-half  cup  sugar,  flour  enough  to  mix  into 
stiff  dough.  When  light,  mold  into  loaves,  keep  warm  while  rising.  Bake  in 
moderate  oven  one  hour. 
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Where  recipes  call  for  Gelatine  use  KNOX  GELATINE 


Meats,  Fowl  and  Game 

“There  is  no  want  of  meats,  sir, 

“Portly  and  curious  viands  are  prepared 
“To  please  all  kinds  of  appetites.” 


SMOTHERED  CHICKEN— Ella  Pierson. 

Split  chicken  down  the  back,  place  in  pan  with  the  skin  down  and  cut 
one  tablespoon  butter  over  it.  Salt  and  pepper  and  pour  one  pint  of  water 
over  and  bake  until  tender.  Keep  well  basted.  Use  young  chickens  only. 

SMOTHERED  RABBIT— Nettie  Hamilton. 

Freeze,  or  soak  the  rabbit  in  salt  water  over  night.  Roll  in  flour  and  fry 
in  butter  or  lard  until  brown.  Remove  and  fry  an  onion  in  same  grease.  Re¬ 
move  onion  and  make  a  thin  gravy,  pour  over  rabbit  and  bake  one  hour, 
Sage  can  be  added  if  desired. 

TIMBALES— Sophia  Huff. 

Ham  or  any  cold  meat.  Mix  one-fourth  cup  soft  bread  crumbs,  one  cup 
meat  (chopped  fine),  two  tablespoons  melted  butter,  two  eggs  (beaten  to¬ 
gether),  yolks  two  hard-boiled  eggs  (grated),  one-fourth  teaspoon  salt  and  pep¬ 
per,  one  cup  milk.  Turn  into  buttered  timbale  molds  or  muffin  tins,  lined  on 
bottom  with  buttered  paper.  Set  on  folded  newspaper  in  pan  partly  filled 
with  water  and  cook  in  oven  until  firm.  Turn  out  on  platter  and  serve 
with  white  sauce  seasoned  with  onion  and  chopped  celery. 

BAKED  HASH— Rena  Lincoln. 

Cut  cold  beef  fine.  Cut  four  potatoes  in  squares  and  boil  until  tender. 
Put  potatoes,  meat,  two  or  three  onions,  salt,  pepper,  and  good-sized  piece  of 
butter  in  baking  dish.  Cover  with  thickening  of  milk  and  bake  one  hour. 

ROLLED  STEAK— Ruth  Reece  Hiatt. 

Select  a  piece  of  good  firm  round  steak,  salt  and  pepper.  Spread  a  thin 
covering  of  bread  dressing  over  steak  and  roll,  fastening  with  toothpicks. 
Put  in  roasting  pan,  add  a  quart  of  water  and  bake  two  hours. 

VEAL  CROQUETTES— Rena  Lincoln. 

Boil  a  small  lean  piece  of  veal  with  celery  leaves.  Grind  veal  when  cold. 
One  cup  veal  broth,  butter  size  of  egg,  four  crackers  (rolled  fine),  salt  and 
pepper,  cream  thickening.  Mix,  form  in  pear  shape  and  fry  in  deep  fat. 

BEEF  LOAF — Lizzie  Johnson. 

One  pound  round  steak(  ground),  one  cup  rolled  crackers,  one  egg,  milk 
to  soften,  season  with  pepper,  salt  and  sage,  butter  size  of  walnut.  Grease 
dripping  pan  with  lard,  put  in  a  little  water  and  keep  adding  as  it  boils  out. 
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Four  Pints  of  Jelly  in  each  package  of  KNOX  GELATINE. 


MEAT  BALLS— Jennie  Clark. 

One  quart  cold  meat,  two  eggs  (well  beaten),  one-half  pint  mashed  pota¬ 
toes,  one-half  cup  water,  season  with  salt  and  pepper.  Use  enough  flour  to 
form  in  balls  and  fry  in  a  little  hot  grease. 

SMOTHERED  BEEFSTEAK— Ella  Retts. 

Take  one  thin  round  steak  (large),  cover  with  dressing;  one  cup  bread 
crumbs,  one-half  teaspoon  salt,  one  tablespoon  butter,  little  sage,  little  chopped 
onion,  milk  to  moisten.  Roll  carefully  and  tie  the  ends  with  a  string.  Fry  a 
few  pieces  of  bacon  in  a  sauce  pan  and  into  this  fat  place  this  roll  of  beef. 
Brown  on  all  sides,  then  add  one-half  pint  of  water  and  stew  until  tender. 
When  cooked  sufficiently  remove  the  meat  and  thicken  the  gravy  and  pour 
over  it.  Carve  crosswise. 

STUFFED  BEEFSTEAK— Anna  Lacey. 

Take  flank  or  round  steak,  pound  and  sprinkle  with  pepper  and  salt.  Make 
a  filling  same  as  baking  powder  biscuit,  roll  and  spread  on  steak,  together 
with  butter.  Roll  and  tie  closely.  Boil  in  a  quart  of  water  one  hour,  then 
put  all  in  a  pan  and  bake  until  nicely  browned.  Dredge  a  little  flour  into 
gravy,  boil  and  pour  over  meat. 

SMOTHERED  PORK  CHOPS— Edna  Thomas. 

Salt,  pepper  and  flour  chops;  brown  in  equal  parts  lard  and  butter;  pour 
over  one  cup  of  water,  cover  and  let  simmer  for  one-half  hour. 

SMOTHERED  STEAK— Ida  Strong. 

Steak  should  be  at  least  one  inch  thick;  pound  in  salt  and  flour;  fry  brown 
on  both  sides;  slice  in  one  small  onion  and  let  brown;  one  tablespoon  tomato 
catsup;  pour  in  one  pint  boiling  water  and  simmer  one  and  one-half  to  two 
hours. 

PRESSED  CHICKEN— Martha  Reece. 

Boil  one  or  two  chickens  in  a  small  quantity  of  water,  with  a  little  salt; 
when  thoroughly  done  remove  the  meat  from  the  bones,  keeping  the  light  and 
dark  meat  separate;  chop  fine  and  season.  Put  in  a  pan  a  layer  of  light  and 
dark  meat;  add  the  liquor  it  was  boiled  in,  which  should  be  about  a  cupful. 
Press  with  a  small  weight  and  when  cold  cut  in  slices. 

SWISS  STEAK— Ruth  Hiatt. 

Salt  and  pepper  two  pounds  steak,  cut  an  inch  thick.  Add  one  cup  of 
flour,  pounding  in  well  with  a  steak  hammer.  Brown  well  on  both  sides  in 
butter  in  skillet  on  top  of  the  stove.  Then  cover  with  water  and  bake  in  the 
oven  an  hour  and  a  half  or  longer. 

BEEF  LOAF— Sophia  Huff. 

One  pound  round  steak  (chopped),  three  slices  white  bread,  dipped  in 
milk  and  pressed  dry  and  crumbled.  Yolks  two  eggs,  salt  and  pepper.  Mix 
well,  moisten  with  milk  and  add  lightly  whites  of  two  eggs  (beaten  stiff). 
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KNOX  GELATINE,  measured  and  ready;  each  package  has  two  envelopes. 


Mold  and  place  in  pan  with  one  cup  boiling  water  and  two  or  three  celery 
tops  for  seasoning.  Bake  about  three-fourth  hours. 

VEAL  LOAF— Ella  Retts. 

Four  pounds  veal,  three-fourth  pounds  salt  pork,  one  cup  cracker  crumbs 
(fine),  one  and  one-half  cups  stock,  three  eggs,  one-fourth  cup  dried  bread 
crumbs,  one  teaspoon  thyme  marjoram  (scant),  one-half  teaspoon  summer 
savory,  three  teaspoons  nutmeg  (large),  two  tablespoons  butter.  Add  to  the 
chopped  meat  the  cracker  crumbs,  stock  and  eggs  (well  beaten).  Mix  well 
with  hands,  form  into  a  loaf  and  place  in  a  buttered  cake  tin;  beat  the  third 
egg  well,  spread  on  top,  sprinkle  over  with  fine  bread  crumbs.  Bake  in  rather 
hot  oven  three  hours,  basting  frequently  with  the  remaining  stock  in  which  the 
two  tablespoons  of  butter  have  been  melted. 

FRIED  CHICKEN— Rebecca  Brown. 

Have  rolled  cracker  with  flour  mixed  in  it;  roll  the  chicken  well  in  this 
after  salting.  Have  lard  and  butter  hot  in  skillet,  let  it  cook  a  while  on  top 
of  the  stove,  then  put  in  the  oven  to  cook  slowly,  turn  when  ready  and  add 
a  little  water  just  as  it  is  about  done. 

STEWED  LIVER— Mable  Carroll. 

Have  enough  grease  in  skillet  to  fry.  Salt,  pepper  and  flour  liver,  fry 
light  brown,  pour  in  cup  of  water,  cook  for  ten  minutes  and  serve  liver  cov¬ 
ered  with  liquor. 

MACARONI  ROLLS— Lena  Wright. 

Cut  cold  meat  of  any  kind  in  small  pieces.  Put  a  layer  in  buttered 
baking  dish.  Over  this  place  a  layer  of  macaroni  which  has  been  boiled 
in  salted  water.  Cover  this  with  a  layer  of  stewed  tomatoes,  seasoning  with 
pepper,  salt  and  bits  of  butter.  Continue  until  dish  is  full  having  last  layer 
tomatoes,  over  which  sprinkle  bread  crumbs  and  dot  with  butter.  Bake. 

VEAL  BIRDS— Nola  Brittain. 

One  and  one-half  pounds  veal  steak  cut  in  thin  slices.  Pound  meat  until 
one-fourth  inch  thick.  Cut  in  strips  three  by  four  inches  and  sprinkle  with  salt 
and  pepper.  Make  a  bread  dressing,  season  with  salt,  pepper  and  celery  salt. 
Put  a  tablespoon  dressing  in  each  strip  of  veal  and  fasten  veal  around  it  with 
toothpicks.  Roll  in  egg  and  cracker  crumbs  and  fry  slowly  in  plenty  of  lard 
or  butter.  Fry  on  both  sides  and  serve  with  cream  gravy. 

ROUND  STEAK— Margaret  Nixon. 

Two  and  one-half  pounds  round  steak  cut  thick.  Cut  in  cubes  or  cook 
whole.  Dredge  in  flour  and  dip  in  milk  flour  again.  Sear  in  pan  with  two  tea¬ 
spoons  butter.  When  brown  cut  small  Spanish  pepper,  two  onions,  two  large 
spoons  canned  tomatoes.  Cover  tightly  and  cook  over  slow  fire  two  and  one- 
half  hours.  Turn  once.  When  done,  if  gravy  is  too  thick  add  boiling  water. 
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KNOX  GELATINE  solves  the  problem — “What  to  have  for  dessert?” 


LITTLE  PIGS  IN  BLANKET— Katie  Marine. 

One  round  steak,  not  too  thin.  Cut  into  strips  about  two  inches  wide  and 
three  inches  long.  Cut  bacon  in  pieces  one  inch  wide  and  2  inches  long.  Roll 
bacon  in  beef  and  fasten  with  toothpicks.  Put  these  into  a  kettle  and  cook 
until  tender,  then  brown  down  in  kettle  making  gravy  in  with  meat  by  pouring 
milk  in  and  thickening. 

POTATO  DUMPLING— Ethel  Davis. 

Six  medium-sized  potatoes.  Mash  as  for  table,  add  one  well-beaten  egg, 
one-half  teaspoon  baking  powder,  enough  flour  for  soft  dough.  Kneed  as 
little  as  possible.  Roll  thin,  cut  in  strips  and  drop  in  broth. 

DUMPLINGS — Elizabeth  Thomas. 

Stewed  chicken  or  beef.  One  and  one-half  pints  sifted  flour,  pinch  of  salt, 
two  and  one-half  teaspoons  baking  powder,  three  tablespoons  butter  or  lard. 
Milk  and  water  to  make  soft  dough.  Add  salt  and  baking  powder  to  flour  and 
mix  with  butter  and  lard.  Add  milk  and  water  to  make  as  soft  a  dough  as 
can  be  handled.  Roll  out  a  little  thinner  than  biscuit  and  cut  out  small  biscuits 
about  one  and  one-half  inches  in  diameter.  Place  in  baking  pan  touching  each 
other  and  cover  with  boiling  broth  from  chicken  or  beef,  enough  to  nearly 
fill  pan.  Bake  in  quick  oven  about  one-half  hour.  Remove  to  dish  and  cover 
with  thickened  gravy. 

EGG  SAUCE  FOR  MEATS— Oceola  Coggeshall. 

Boil  four  eggs  until  hard.  Mash  yolks  with  fork  and  season  with  salt, 
pepper  and  a  little  sugar.  Four  tablespoons  prepared  mustered,  four  table¬ 
spoons  olive  oil  and  vinegar  to  taste.  Chop  the  whites  of  the  eggs  and  a 
piece  of  onion  chopped  and  a  little  chopped  parsley.  Mix  altogether  and  serve 
with  either  cold  or  hot  meats. 

CHESTNUT  DRESSING  FOR  POULTRY— Alice  Cox. 

One  pint  hulled  chestnuts,  one  pint  fine  bread  crumbs,  salt  and  pepper  to 
taste,  and  one  large  tablespoon  of  butter.  Cover  chestnuts  with  boiling  water 
until  you  can  remove  the  skins,  then  cover  again  with  water,  boil  until  tender, 
mash  fine  and  blend  with  the  other  ingredients. 

BREAD  DRESSING — Margaret  Hinshaw. 

Use  three  pints  of  stale  bread  (crumbed  fine),  and  make  soft  by  pouring 
hot  water  or  broth  over  it.  Add  one  pint  cold  mashed  potatoes,  one-half  tea¬ 
spoon  salt,  one  teaspoon  baking  powder  and  dash  of  pepper.  "Stir  thoroughly 
and  put  in  oven  to  heat. 

OAT-MEAL  SCRAPPLE— India  Woody  Taylor. 

Oat-meal,  ten  cents  (cooked);  pork,  twenty  cents;  beef,  fifteen  cents. 
Cook  meat  together  until  tender,  then  grind.  Mix  with  the  cooked  oat-meal^ 
and  boil  all  together  until  thick.  Put  in  a  pan  to  mould.  Slice  and  fry  in  hot 
fat  until  brown. 
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KNOX  GELATINE  is  oconomical — FOUR  PINTS  in  each  package. 


Fish  and  Oysters 

“I  wiped  away  the  weeds  and  foam, 

“I  fetched  my  sea-born  treasures  home.” 


WALLED  SALMON — Mattie  Thornton. 

One  can  salmon,  two  taplespoons  butter,  one  and  one-half  tablespoons 
flour,  one  pint  sweet  milk,  salt  and  pepper.  Melt  butter,  stir  in  flour,  then 
add  gradually  the  milk,  salt  and  pepper.  Add  salmon  after  removing  bones 
and  picking  to  pieces.  Cook  about  ten  minutes.  Arrange  mashed  potatoes  in 
a  circle  in  a  hot  dish,  pour  prepared  fish  in  the  center,  garnish  with  parsley 
and  serve  at  once. 


SALMON  PATTIES— Naomi  Dwiggins. 

One  can  salmon,  two  eggs  (well  beaten),  three-fourths  cup  rolled  cracker 
crumbs,  salt  and  pepper.  Mix  and  form  into  cakes,  roll  in  cracker  crumbs  and 
fry. 

SALMON  CROQUETTES. 

One  cup  mashed  potatoes,  one  cup  bread  crumbs,  one-half  cup  salmon, 
one  tablespoon  flour.  Mix  flour  with  crumbs,  shape  into  croquettes  and  fry  in 
hot  butter  and  lard. 

CURRIED  OYSTERS — Jennie  Scearce. 

One  quart  oysters,  one  quart  milk,  one  pint  water,  one  teaspoon  salt, 

one  teaspoon  grated  onion,  two  tablespoons  butter,  two  teaspoons  curry 
powder,  flour  to  thicken.  Put  oyster  juice,  water,  grated  onion,  and  curry 
powder  into  a  pan  and  heat  thoroughly,  add  milk  and  heat  to  boiling  point, 
add  oysters,  seasoning,  and  thickening.  Let  boil  until  oysters  come  to  top, 
remove  from  fire  and  serve. 

CORNED  OYSTERS— Alsie  Huff. 

One  pint  small  oysters,  one  can  corn.  Cut  oysters  in  two  or  three  pieces 
and  mix  with  corn.  Into  a  pan  put  butter  the  size  of  an  egg.  When  melted 
add  two  tablespoons  flour  and  when  moistened  as  in  gravy,  pour  in  half 
a  cup  of  milk.  Add  oysters  and  corn  in  season  with,  salt  and  pepper  to 
taste,  and  let  boil  slowly  until  cooked.  Place  in  ramekins,  with  buttered 
crackers  or  bread  crumbs  over  each  together  with  a  little  cream.  Place 
ramekins  in  a  bread  pan  with  boiling  water  around  them  and  brown  in  oven. 

FRICASEE  OYSTERS— Alsie  Huff. 

One  cup  milk,  one  teaspoon  flour,  one  and  one-half  teaspoons  butter,  one 
dozen  oysters.  Let  milk  boil,  add  oysters  and  let  plump.  Pour  over  buttered 
toast. 
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Try  the  KNOX  GELATINE  recipes  found  in  this  book. 


Pies 

“No  soil  upon  the  earth  is  so  dear  to  our  eyes 
“As  the  soil  we  first  stirred  in  terrestial  pies.” 


PINEAPPLE  PIE— Mamie  Aughie. 

Three-fourths  pint  water,  one  cup  sugar,  one  cup  shredded  pineapple,  two 
eggs  (yolks),  one  and  one-half  tablespoons  flour,  butter  size  of  walnut,  one 
tablespoon  lemon  juice.  Cook  all  until  it  begins  to  thicken,  then  pour  into 
baked  crust.  Put  whites  (beaten)  on  top,  flavored  with  lemon  and  sweetened 
to  taste  and  brown  in  oven. 

BUTTER  SCOTCH  PIE— Addie  Hiatt. 

One  cup  dark  brown  sugar,  one  tablespoon  flour,  one  small  cup  milk,  one 
tablespoon  butter,  one  egg  (yolk).  Stir  altogether,  cook  until  thick  and  beat 
in  the  stiffly  beaten  white  of  one  egg.  Pour  in  baked  crust. 

CLEAR  LEMON  PIE— Alsie  Huff. 

One  cup  sugar,  one  cup  boiling  water,  juice  one  lemon,  two  tablespoons 
corn-starch,  butter  size  of  egg.  Mix  corn-starch,  sugar  and  lemon  juice  to¬ 
gether,  using  enough  cold  water  to  moisten.  Pour  boiling  water  over  these 
ingredients,  add  butter  and  let  boil  enough  to  cook  corn-starch  one  minute. 
Put  in  baked  crust  and  cover  with  meringue. 

RAISIN  PIE — Lucy  Strong. 

One  cup  seeded  raisins,  one  cup  hot  water,  one  cup  brown  sugar  thickened 
with  two  tablespoons  flour,  moistened  with  a  little  cold  water,  add  a  piece  of 
butter  size  of  walnut,  and  a  pinch  of  salt.  Cook  until  thickened  and  cool 
slightly  before  putting  between  crusts. 

RHUBARB  PIE— Ida  Strong. 

Cover  bottom  of  crusts  with  crumbs  of  stale  biscuit  or  bread.  Slice  over 
them  rhubarb  to  fill  crust,  add  one  cup  sugar  with  dust  of  flour,  nutmeg  and 
lots  of  butter.  Fill  with  cream  or  milk  and  bake  without  upper  crust. 

MINCE  PIE — Leota  Coggeshall. 

One  cup  meat,  two  cups  apples,  one  teaspoon  salt,  one  teaspoon  cinnamon, 
one  teaspoon  allspice,  one  cup  brown  sugar,  one-half  cup  raisins,  one-half 
cup  currants,  one-half  cup  vinegar  or  juice  two  lemons. 

MAPLE  SYRUP  PIE— Rena  Lincoln. 

One  pint  milk,  three  eggs  (yolks),  two  tablespoons  flour,  one  cup  maple 
syrup,  one  pinc-h  of  salt.  Cook  until  thick  and  fill  baked  crust.  Use  white  of 
egg  for  top  and  brown  in  oven. 
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DESSERTS  can  be  made  in  short  time  with  KNOX  GELATINE. 


CHOCOLATE  PIE— Freda  Reynolds. 

One  pint  milk,  one-half  cup  sugar,  two  tablespoons  cocoa,  one  tablespoon 
flour  (heaping),  yolk  of  egg.  Let  milk  come  to  a  boil.  Mix  sugar,  cocoa, 
flour  and  egg  with  a  little  cold  milk  and  stir  into  the  hot  milk.  Flavor  with 
vanilla,  fill  crust  and  put  beaten  white  of  egg  on  top. 

CHOCOLATE  PIE — Maggie  Coppock. 

One-half  cup  grated  chocolate,  one  cup  water,  butter  size  of  egg,  one  tea¬ 
spoon  vanilla,  one  cup  sugar,  yolks  two  eggs  (well  beaten),  two  tablespoons 
corn-starch.  Mix  well  and  cook  until  thick,  stirring  constantly.  Beat  whites 
of  eggs  for  top. 

VINEGAR  PIE— Anna  M.  Thomas. 

Four  eggs,  one  cup  sugar,  five  tablespoons  vinegar,  butter  size  of  walnut, 
two  teaspoons  lemon  extract,  two  tablespoons  of  flour,  one  cup  cold  water. 
Cook  mixture  as  for  lemon  pie.  Fill  baked  crust  and  cover  with  meringue. 

SQUASH  CUSTARD  PIE— Olive  Study. 

One  cup  squash,  two  tablespoons  flour,  one  and  one-half  cups  of  sugar, 
two  eggs.  Beat  whites  separately.  Add  cream  to  fill  pans.  Custard  is  for 
two  pies. 

JESSE  CAKES — Mrs.  Winson  Jones. 

Line  gem  pans  with  pie  crust,  cover  the  bottom  of  each  crust  with  jelly 
or  jam,  finish  filling  with  the  following  mixture:  Two  and  one-half  cups 
sugar,  one  cup  butter,  one  cup  cream,  two  tablespoons  flour  (heaping),  yolks 
four  eggs.  Ice  with  one  cup  sugar  and  beaten  whites,  brown  slightly. 

LEMON  PIE — Martha  Reece. 

Two  cups  sugar,  two  cups  water,  one  lemon  (juice  and  rind),  four  eggs 
(the  yolks  and  one  white  beaten),  four  tablespoons  flour,  pinch  of  salt.  Cook 
until  this  thickens,  put  in  baked  crust  and  cover  with  meringue. 

APPLE  CUSTARD  PIE— Anna  Harris. 

i 

Make  a  custard  pie,  grate  into  it  a  medium  tart  peeled  apple  and  when 
baked,  cover  with  a  tart  jelly,  plum  or  grape.  Cover  with  meringue. 

CREAM  PIE — Nannie  Thomas. 

One  cup  cream,  one-half  cup  sugar,  one  tablespoon  flour  (heaping),  butter 
size  of  hickory  nut. 

TOP  FOR  MINCE  PIE— Lora  Brooks. 

White  of  one  egg,  one  cup  confectioner’s  sugar,  one  apple  (grated).  Beat 
well  and  put  on  pie  while  hot  and  brown  in  oven. 

BOSTON  CREAM  PIE— Emma  Hunt. 

For  the  cream  part,  put  on  a  pint  of  milk  to  boil.  Break  two  eggs  into 
a  dish,  and  add  one  and  one-half  cups  of  sugar,  previously  mixed  with  hot 
milk.  After  beating  well  stir  in  the  milk.  Just  as  the  milk  begins  to  boil,  add 
an  ounce  of  butter,  and  keep  stirring  one  way  until  it  thickens.  Flavor  with 
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USE  KNOX  GELATINE — the  two  quart  package. 


vanilla.  For  the  crust  part,  take  three  eggs  (beaten  separately),  one  cup 
granulated  sugar,  one  and  one-half  cups  sifted  flour,  one  large  teaspoon  of 
baking  powder  and  two  tablespoons  of  milk  or  water.  Divide  the  batter  in 
half  and  bake  to  a  straw  color.  When  done  and  cool,  split  each  in  half 
with  a  sharp  knife  and  spread  half  the  cream  between  each.  Serve  cold. 
Flavor  the  same  as  custard.  This  will  be  improved  with  whipped  cream  on  top. 

MOCK  MINCE  MEAT — Genevera  Thomas. 

Two  cups  sugar,  one  cup  molasses,  two  cups  water,  two  cups  vinegar, 
one  cup  chopped  raisins,  six  crackers,  two  eggs,  one  teaspoon  cloves,  spice, 
nutmeg  and  cinnamon. 

JELLY  PIE— Ella  Pierson. 

One  cup  sugar,  one  cup  jelly,  three  eggs  three-fourth  cups  butter.  Beat 
the  eggs,  butter  and  sugar.  Fill  the  crust  and  bake  until  done.  This  makes 
a  large  pie. 

IRISH  POTATO  PIE— Nola  Brittain. 

Peel  three  medium  sized  potatoes,  cook  in  a  little  water  until  well  done. 
Mash,  add  one  cup  sugar  and  let  cool.  Add  one  well  beaten  egg,  one-half  tea¬ 
spoon  nutmeg  and  pinch  of  salt,  one  pint  sweet  milk.  Bake  with  one  crust, 
same  as  custard,  for  about  one  hour  in  moderate  oven. 

POTATO  CUSTARD  PIE— Rhoda  A.  Woody. 

Boil  five  good  sized  potatoes.  When  done  beat  as  light  as  pound  cake, 
Beat  the  yolks  of  three  or  four  eggs,  add  to  the  potatoes  one  cup  sugar,  pinch 
of  salt,  and  milk  enough  for  thick  custard.  Fold  in  the  well  beaten  whites  and 
flavor  to  taste. 

MINCE  MEAT— Libbie  Barnes. 

Four  pounds  cooked  beef,  three-fourths  pecks  apples,  two  pounds  raisins, 
two  and  one-half  pounds  sugar,  two  oranges,  one-half  pound  uncooked  suet, 
one  pint  preserved  citron,  two  pounds  dried  currants,  three  lemons,  two  table¬ 
spoons  cinnamon,  one  cup  strong-  vinegar,  seven  pints  cold  water  and  liquor 
of  beef.  Mix  well,  place  on  stove  and  boil  ten  minutes. 

ONE  CRUST  APPLE  PIE— Rebecca  Brown. 

Make  a  crust  as  for  custard  pie.  Scatter  some  flour  and  sugar  in  the 
bottom,  then  lay  a  thick  cover  of  apple  in,  put  a  little  flour  and  as  much 
sugar  as  is  needed,  with  nutmeg  dusted  on  top.  Add  hot  water  after  it  has 
been  in  the  oven,  about  one-half  cup. 

CUSTARD  PIE — Anna  Jackson. 

Take  two  eggs,  save  the  white  of  one  for  the  top.  Beat  the  two  yolks 
and  one  white  together,  add  one  teaspoon  corn-starch.  Sweeten  to  taste,  add 
one-half  teaspoon  lemon  extract  and  milk  enough  for  one  pie.  Put  in  oven 
and  bake  in  bottom  crust.  Cover  with  meringue  and  brown. 

CHOCOLATE  PIE— Maude  Neuman. 

Heat  two  pints  sweet  milk  and  one  and  one-half  cups  of  sugar,  two  table¬ 
spoons  flour  moistened  with  milk,  two  tablespoons  baker’s  cocoa  and  yolks  of 
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KNOX  GELATINE  makes  a  transparent,  tender,  quivering  jelly. 


two  eggs.  Stir  cocoa  and  yolks  in  moistened  flour,  add  sugar  and  milk.  Caok 
until  thick  and  cover  with  meringue  and  brown. 

PUMPKIN  PIE— Rosa  Elleman. 

One  and  one-half  cups  well  cooked  sweetened  pumpkin,  one-half  teaspoon 
nutmeg,  one-half  cup  sugar,  two  tablespoons  flour,  one-half  teaspoon  cinna¬ 
mon,  three  eggs.  Milk  to  make  rather  thin.  For  two  pies. 

STRAWBERRY  SHORTCAKE— Sadie  Baldwin. 

One  tablespoon  butter  (large),  two  of  loaf  sugar,  one  egg  (well  beaten), 
two  teaspoons  cream  tartar  (small),  three  cups  flour,  one  teaspoon  soda 
(small),  one  cup  milk.  Cream  butter  and  sugar,  add  the  beaten  egg,  rub  the 
tartar  in  the  flour,  dissolve  the  soda  in  the  milk,  add  it  last.  Bake  in  a  flat 
pan  and  in  a  quick  oven;  when  done  let  cool,  cut  in  three  layers  or  in  half, 
cover  one  layer  with  strawberries  and  sugar.  Add  the  top  layer  and  dust 
with  sugar. 

RHUBARB  AND  RAISIN  PIE— Anna  M.  Thomas. 

One  cup  Sugar,  one  cup  rhubarb,  one  lemon  (juice  and  rind),  one  egg, 
one  cup  raisins.  Cut  rhubarb  in  small  pieces  and  chop  raisins.  Beat  the  egg, 
add  all  the  other  ingredients  and  bake  in  two  crusts. 

CRANBERRY  PIE— Jennie  Death. 

Three-fourths  cup  cranberries  (halved),  three-fourths  cup  water,  three- 
fourths  cup  sugar,  one  cracker  rolled  fine,  one  teaspoon  flour.  Bake  with  two 
crusts,  until  juice  boils. 

LEMON  PIE— Martha  Fahien. 

One  heaping  tablespoon  flour  and  one  cup  granulated  sugar  mixed.  Add 
one  cup  boiling  water,  cook  ten  minutes,  stirring  constantly.  Add  one  table¬ 
spoon  butter  and  the  juice  and  grated  rind  of  one  lemon.  Remove  from  fire 
and  stir  in  one  well-beaten  egg.  Beat  till  smooth,  pour  into  a  rich  crust,  al¬ 
ready  baked.  Beat  white  of  one  egg  stiff,  add  two  tablespoons  sugar,  pile  this 
lightly  on  pie  and  brown  in  hot  oven. 
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KNOX  GELATINE  is  the  one  dessert  for  all  appetites. 


Puddings 

“The  daintiest  last,  to  make  the  end  most  sweet.” 


DATE  PUDDING — Carrie  Clements. 

One  cup  sugar,  one  egg,  one  cup  sweet  milk,  small  piece  of  butter,  one 
cup  chopped  dates,  one  cup  chopped  nuts,  one  cup  bread  crumbs,  one  teaspoon 
baking  powder.  Bake  in  slow  oven  one-half  hour.  Serve  with  sauce  or 
whipped  cream. 

CREAM  BRULE— Sophia  Huff. 

Caramel  one  cup  granulated  sugar,  add  one  pint  hot  milk,  thicken  with  five 
level  tablespoons  flour  wet  with  cold  milk,  cook  in  double  boiler  until  thick. 
Add  one  beaten  egg,  cook  one  minute,  add  one-half  teaspoon  vanilla  and  one- 
fourth  cup  nuts.  Serve  with  plain  or  whipped  cream. 

STEAMED  PUDDING— Ella  Clements. 

One  cup  sugar,  one  cup  milk,  one  cup  raisins,  one  egg,  two  teaspoons 
baking  powder,  butter  size  of'  egg.  Flour  enough  to  make  stiff  batter.  Steam 
one  and  one-half  hours. 

Sauce — One  tablespoon  flour,  two  tablespoons  sugar,  little  butter,  water 
to  make  a  pint  of  sauce. 

PRUNE  WHIP— Charlotte  Durfee. 

Twenty-four  prunes  (good  size),  cook,  remove  stones  and  chop  fine;  six 
eggs,  whip  the  whites  very  stiff,  six  tablespoons  sugar  stirred  in  very  lightly 
together  with  the  prunes.  Bake  in  a  buttered  dish  set  in  hot  water  twenty 
minutes.  Serve  with  cream  or  soft  custard  made  with  milk  and  yolks  of  eggs. 

PUDDING — Gertrude  Boren. 

Two  and  one-half  tablespoons  corn-starch  and  little  salt  dissolved  in  one- 
half  cup  cold  water.  Sugar  and  nutmeg  to  season.  Add  one  pint  boiling  water, 
boil  two  minutes,  then  remove  from  fire  and  add  the  beaten  whites  of  three 
eggs  and  put  in  molds. 

Sauce — Yolks  of  three  eggs,  one-half  cup  sugar,  one  pint  milk,  vanilla. 

TAPIOCA  PUDDING— Abbie  Pitts. 

Soak  one-half  cup  tapioca  several  hours  and  cook  in  clear  water  in  double 
boiler  until  clear,  then  stir  in  a  pinch  of  salt,  a  piece  of  butter,  one  pint  of 
milk,  one  egg,  one-third  cup  of  sugar  and  flavoring.  Bake  three-fourths  of 
an  hour. 

TAPIOCA  PUDDING — Lucie  Strong. 

To  one  cup  of  tapioca  and  one  pint  of  water  soaked  over  night  add  one 
quart  milk,  two  cups  sugar,  pinch  of  salt,  two  eggs  (whites  saved  for  merim 
gue),  one  tablespoon  butter,  vanilla.  Let  cook  until  thickens,  stirring  gently, 
then  cover  with  meringue  made  of  whites  beaten  stiff  and  two  tablespoons  of 
sugar.  Brown  in  oven. 


23 


Give  the  growing  children  KNOX  GELATINE. 


GREEN  CORN  PUDDING— Ida  Strong. 

Two  pints  corn  cut  from  cob,  one  pint  milk,  three  eggs,  one-half  cup  but¬ 
ter,  one-half  cup  flour,  one-half  cup  sugar,  salt.  Beat  eggs  separately  and  add 
whites  last.  Bake  from  one-half  to  three-fourths  hours  and  serve  immediately. 

APPLE  PUDDING — Jessie  Purviance. 

One  quart  flour,  one  pint  milk,  one  pint  chopped  apples,  one  salt  spoon 
salt,  two  tablespoons  butter,  three  teaspoons  baking  powder.  Make  a  dough 
of  the  flour,  milk,  butter,  baking  powder  and  salt.  Roll  upon  the  board  and 
spread  with  the  apples,  roll  over,  pinching  the  sides  and  ends.  Place  in  baking- 
dish,  with  one-half  cup  butter,  two  cups  sugar,  and  three  pints  of  water. 
Bake  one  and  one-half  hours.  It  make  its  own  sauce. 

CHOCOLATE  PUDDING— Lena  Wright. 

One  cup  flour,  one  teaspoon  baking  powder,  one  egg  (well  beaten),  one- 
half  cup  sugar,  one-half  cup  sweet  milk,  one  tablespoon  butter,  two  squares 
chocolate.  Put  chocolate  and  butter  in  sauce  pan  over  teakettle  or  double 
boiler  to  warm.  Beat  eggs  and  sugar,  add  chocolate  and  butter  and  baking- 
powder.  Steam  one  hour  in  teacups  or  molds.  Serve  with  whipped  cream  or 
hard  sauce. 

SUET  PUDDING— Lina  Cooper. 

One  cup  suet,  one  cup  raisins  (well  floured),  three  cups  flour,  one-half 
teaspoon  salt,  one  cup  sugar  or  molasses,  one  cup  sweet  milk,  one  teaspoon 
cinnamon,  one  teaspoon  baking  powder.  Steam  three  hours. 

BLACK  PUDDING— Ella  Pierson. 

Two  cups  Orleans  molasses,  one  cup  luke-warm  milk,  three  eggs,  two 
tablespoons  soda,  three  cups  flour.  Steam  two  hours. 

Sauce — Two  cups  sugar,  one  cup  butter,  two  eggs,  flavor  with  lemon. 
Beaten  to  a  cream. 

INDIAN  PUDDING— Hannah  Graves. 

Two  quarts  milk  (sweet),  one  cup  molasses,  one  pint  meal,  two  eggs. 
Scald  one  quart  milk,  then  stir  in  meal.  Add  cold  milk,  molasses  and  eggs. 
Bake  three  or  more  hours. 

BREAD  PUDDING — Edna  Thomas. 

One-half  pint  of  fine  bread  crumbs  (no  crusts),  one  pint  of  sweet  milk. 
Dissolve  bread  in  that.  Yolks  of  two  eggs,  one-half  cup  granulated  sugar, 
grated  rind  of  one  lemon,  piece  of  butter  size  of  small  egg.  Beat  all  together. 
Turn  into  a  pudding  dish,  setting  that  in  a  pan  of  water  and  bake  until  it 
thickens  (one-half  hour).  Take  out  and  squeeze  over  it  the  juice  of  the  lemon, 
cover  with  beaten  whites,  sweeten  and  brown.  Serve  at  once  before  it  falls. 
In  place  of  lemon  one  can  use  other  flavoring  and  spread  a  layer  of  jelly  over 
before  putting  on  the  whites. 

FRENCH  PUDDING— Elida  Price. 

One  quart  milk,  three  tablespoons  corn-starch,  yolks  four  eggs,  one-half 
cup  sugar,  salt.  Boil  part  of  the  milk  and  salt  together.  Dissolve  corn-starch 

24 


KNOX  GELATINE  is  clear  and  sparkling. 


in  the  rest  of  the  milk.  Stir  this  into  the  other  milk  and  while  boiling,  add 
the  yolks.  Flavor  with  lemon. 

Frosting — Whites  of  four  eggs  beaten  to  a  stiff  froth,  one-half  cup  sugar, 
flavor  with  lemon.  Spread  this  on  the  pudding  and  place  in  the  oven  to  brown, 
saving  a  little  of  the  frosting  to  moisten  the  top.  Then  put  on  grated  cocoa- 
nut  to  give  the  appearance  of  snow  flakes. 

BREAD  PUDDING — Emma  Graves. 

One  pint  bread  crumbs,  two  eggs  and  flavoring.  When  baked  cover  with 
preserves.  Whip  to  stiff  froth  white  of  one  egg,  put  on  top  and  set  in  oven 
for  a  minute. 

BROWN  BETTY— Lena  Wright. 

Take  well-sweetened  apple  sauce  and  place  in  buttered  baking  dish  with 
alternate  layers  of  bread  crumbs.  Add  a  sprinkle  of  cinnamon  and  bits  of  but¬ 
ter  to  each  layer  of  crumbs.  Have  crumbs  on  top.  Bake.  Serve  warm  with 
cream  and  sugar. 

BAKED  CUSTARD— Ocie  Coggeshall. 

One  small  egg,  one  tablespoon  sugar,  few  grains  salt,  grated  nutmeg, 
one-half  cup  sweet  milk.  Scald  milk.  Beat  eggs  slightly,  add  sugar  and  salt, 
and  pour  on  gradually  the  hot  milk.  Strain  into  a  buttered  custard  cup, 
sprinkle  with  nutmeg.  Place  in  a  pan  of  hot  water  and  cook  in  a  slow  oven 
until  firm. 

DUTCHESS  CREAM— Edna  Thomas. 

Soak  one  pint  tapioca  in  plenty  of  cold  water  over  night.  Drain  water  off 
in  morning';  add  boiling  water  to  cover  and  cook  until  clear.  Remove  from 
fire;  add  juice  of  two  lemons,  pinch  of  salt,  one  large  can  pineapple,  three 
cups  sugar  and  the  beaten  white  of  one  egg.  Set  away  to  cool.  Serve  with 
whipped  cream  or  cream  and  sugar.  After  you  have  added  the  lemon,  any 
fruit  can  be  added.  A  can  of  apricots  is  good. 

DATE  PUDDING — Esther  Keever. 

One  pound  dates,  one  cup  nuts,  one  teaspoon  flour,  one  teaspoon  baking 
powder,  one  cup  sugar  (scant),  whites  four  eggs.  Bake  twenty-five  or  thirty 
minutes  in  moderate  oven.  Serve  hot  with  whipped  cream,  slightly  sweetened. 

BOILED  CUP  CUSTARD — Anna  Harris. 

Three  eggs  (beaten  light),  one-half  cup  sugar,  one  pint  milk,  one-half 
teaspoon  lemon  extract.  Cook  in  double  boiler  until  it  thickens,  flavor  and 
pour  into  custard  cups. 

SUET  PUDDING— Cora  Clark. 

One  cup  suet,  one  cup  raisins,  one  cup  molasses,  one  cup  sweet  milk,  two 
and  one-half  cups  flour,  three  teaspoons  baking  powder.  The  suet  should  be 
chopped  fine,  the  raisins  seeded  and  chopped  fine.  Stir  well  together  and 
steam  three  hours. 

Sauce — One  cup  sugar,  one-half  cup  butter  (creamed),  one  beaten  egg, 
one  teaspoon  flour,  three-fourths  boiling  water. 
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A  KNOX  GELATINE  Dessert  or  Salad  is  attractive  and  appetizing. 


APPLE  ROLLS— Lena  Wright. 

Roll  biscuit  dough  to  the  thickness  of  thick  pie  crust.  Spread  with  finely 
chopped  apples,  sprinkle  with  sugar  and  any  kind  of  spice  desired.  Roll 
tightly  and  slice  off  end  about  an  inch  thick,  lay  in  buttered  pans  having  no 
space  between  and  bake  until  apples  are  done.  Serve  with  cream. 

RICE  PUDDING— Anna  Harris. 

One  quart  milk,  one-fourth  cup  rice,  one-half  cup  sugar  (small),  one  tea¬ 
spoon  butter,  pinch  of  salt,  grated  nutmeg.  Put  in  an  earthern  dish  in  a 
moderate  oven  for  one  and  one-half  to  two  hours. 

PLUM  PUDDING— Esther  Keever. 

One  cup  brown  sugar,  one  and  one-half  cup  bread  crumbs,  one  cup  suet, 
one  cup  raisins,  one  cup  sour  milk,  one  teaspoon  soda,  pinch  salt,  one-half  tea¬ 
spoon  cinnamon,  one-half  teaspoon  cloves,  two  cups  flour,  one  teaspoon  bak¬ 
ing  powder.  Steam  three  hours. 

RASPBERRY  BLANC-MANGE — Grace  Brennan. 

Stew  one  quart  of  raspberries,  strain  off  juice  and  sweeten  to  taste;  when 
it  boils  stir  in  corn-starch  wet  in  cold  water,  allowing  two  tablespoons  of  corn¬ 
starch  to  each  pint  of  juice;  continue  stirring  until  cooked.  Pour  into  molds 
wet  in  cold  water  and  set  away  to  cool.  Serve  with  cream  and  sugar. 

RHUBARB  PUDDING— Margaret  Hinshaw. 

Cut  tender  rhubarb  into  small  pieces  and  add  one  cup  sugar  to  each  pint  of 
rhubarb.  Place  in  a  buttered  pudding  dish  and  cover  with  batter  made  of  two 
beaten  eggs,  one  cup  sweet  milk  and  flour  enough  to  make  a  thick  batter, 
sifted  with  two  teaspoons  baking  powder  and  a  little  salt.  Bake  and  turn  out 
so  that  the  rhubard  will  be  on  top.  Serve  warm  with  sugar  and  cream. 

RICE  PUDDING  WITHOUT  EGGS— Rhoda  A.  Woody. 

Two-thirds  cups  rice,  pinch  of  salt,  one  cup  sugar,  two  quarts  milk.  Bake 
in  oven  until  done. 

ENGLISH  PLUM  PUDDING — Kate  Lukins  Power. 

Six  eggs,  one  pint  milk,  one  small  loaf  bread  (grated),  one  teaspoon  bak¬ 
ing  soda,  one-half  pound  of  brown  sugar,  one  and  one-half  pounds  raisins, 
one  and  one-half  pounds  currants,  one-half  pounds  suet.  Fruit  and  suet  well 
rolled  in  flour,  enough  flour  to  make  into  a  thick  batter.  Fill  four  bags  half 
full.  Boil  two  hours. 

CARAMEL  PUDDING— Alice  Megrew. 

Two  cups  brown  sugar  (melt  sugar),  one  quart  milk  (let  boil),  two 
rounding  tablespoons  corn-starch,  two  eggs  (put  in  last),  one  cup  nut  meats. 
Serve  with  whipped  cream. 
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Cake 

“If  you  would  have  delicious  cake, 

“The  greatest  care,  ‘friend.’  you  must  take  ; 
“Both  how  you  mix  and  how  you  bake.” 


SPONGE  CAKE— Sophia  Huff. 

Two  eggs,  one-half  teaspoon  soda,  one  cup  sugar,  one  teaspoon  cream  of 
tartar,  one  and  one-third  cups  of  flour,  one-half  teaspoon  flavoring,  one-half 
cup  boiling  milk,  pinch  of  salt.  Drop  yolks  of  eggs  in  mixing  bowl  without 
beating,  stir  in  sugar  a  little  at  a  time  until  creamy.  Then  pour  in  boiling 
milk,  sift  in  flour,  soda  and  cream  of  tartar.  Lastly,  fold  in  whites  very  lightly. 
Bake  in  muffin  pans  or  loaf  in  rather  quick  oven. 

SOFT  GINGERBREAD— Mamie  Aughee. 

One  cup  Orleans  molasses,  one  cup  boiling  water,  two  cups  flour  (heaped), 
one-half  cup  butter,  one  egg,  one  teaspoon  soda,  one  teaspoon  ginger,  two 
tablespoons  sugar,  one  teaspoon  salt.  Stir  butter  and  sugar  together  then  rub 
it  into  the  flour  till  fine,  add  molasses  and  egg  beaten  well. 

DEVIL’S  FOOD  CAKE— Carrie  Clements. 

One  and  one-half  cup  granulated  sugar,  one-half  cup  butter  (scant),  two 
eggs,  one  cup  sour  milk,  one  level  teaspoon  soda  in  milk,  one  teaspoon  baking 
powder  (heaped),  two  tablespoons  baker’s  chocolate,  two  cups  flour. 

Frosting — One  and  one-half  cups  sugar,  one  and  one-half  cups  rich  milk, 
one  tablespoon  chocolate  (heaped).  Boil  until  soft  ball. 

ROLL  JELLY  CAKE— May  Benson. 

One  cup  sugar,  three  eggs,  three  tablespoons  milk,  one  cup  flour  one  tea¬ 
spoon  Royal  baking  powder.  Bake  in  sheet.  Wring  towel  out  of  cold  water, 
slip  cake  from  pan  onto  towel,  spread  with  chocolate  or  jelly,  filling  and  roll 
at  once. 

COFFEE  CAKE — Ida  Benson. 

One  and  one-half  cups  coffee  (usual  strength),  one  and  one-half  cups 
sugar,  one-half  cup  molasses,  one  cup  chopped  raisins,  one-fourth  tea¬ 
spoon  cinnamon  and  cloves,  one  cup  currants,  one  cup  butter  (scant),  one  tea¬ 
spoon  soda,  one  teaspoon  nutmeg. 

EGGLESS  CAKE— Ella  Clements. 

One  cup  sugar,  one-half  cup  melted  butter,  one  cup  sour  milk,  two  cups 
flour,  one  teaspoon  each  soda  and  cinnamon,  one-half  teaspoon  each  ground 
cloves  and  allspice,  one-half  teaspoon  grated  nutmeg,  one-half  cup  raisins. 
Bake  in  loaf. 

EXTRA  WHITE  CAKE— Sarah  Pitts. 

Whites  two  eggs,  two  cups  sugar,  two-thirds  cup  buttef,  one  cup  sweet 
milk,  two  teaspoons  baking  powder,  three  cups  flour.  Beat  well  after  adding 
each  ingredient  and  flavor. 


27 


KNOX  GELATINE  improves  soups  and  gravies. 


DEVIL’S  CAKE— Ella  Skinner. 

Grate  one-fourth  cake  of  chocolate  in  a  bowl  and  add  one  teaspoon  of 
soda  dissolved  in  one  large  half-cup  of  boiling  water.  Let  stand  until  ready 
to  pour  into  the  rest  of  the  cake.  One-half  cup  butter,  two  cups  brown  sugar, 
two  eggs  beaten  separately,  and  yolks  added  first,  one-half  cup  sour  milk, 
three  cups  flour  (small),  one  teaspoon  baking  powder.  Bake  in  moderate  oven. 

CHEAP  DARK  CAKE— Anna  Miller. 

One  cup  sugar,  one  egg,  one-half  cup  lard,  one  cup  sour  milk,  one  and 
one-half  cups  of  flour,  one  teaspoon  soda  (level),  one  teaspoon  different 
spices,  one  bar  baker’s  chocolate.  "Flavor  if  desired. 

NUT  CAKE — Charlotte  Durfee. 

Two  cups  sugar,  one  cup  butter,  three  cups  flour,  one  cup  cold  water, 
four  eggs,  one  teaspoon  soda,  two  teaspoons  cream  tartar,  two  cups  hickory- 
nuts  or  English  walnuts. 

WALNUT  CHOCOLATE  CAKE— Martha  Fahien. 

One-fourth  cup  chocolate,  one  cup  sugar,  one-half  cup  butter,  one  and  one- 
half  cups  flour,  one-half  cup  milk,  yolks  two  eggs,  two  and  one-half  teaspoons 
baking  powder,  two  teaspoons  hot  water,  one  cup  walnut  meats,  one  teaspoon 
vanilla,  salt.  Cream  butter  and  sugar,  add  yolks  of  eggs  (well  beaten)  and 
flour  in  which  baking  powder  has  been  sifted,  milk,  chocolate,  which  has  been 
moistened  with  hot  water.  Beat  well  and  add  walnut  meats.  Bake  in  but¬ 
tered  jelly  pans  about  twenty  minutes.  Spread  one  cake  with  chocolate  filling, 
sprinkle  with  broken  walnuts.  Cover  with  other  layer  and  ice  with  white 
frosting. 

DELICATE  CAKE — Emma  Smith,  Martha  Reece. 

Three  cups  flour,  one  teaspoon  cream  tartar,  three-fourths  cup  sweet  milk, 
whites  six  eggs,  one-half  cup  butter,  two  cups  sugar,  one-half  teaspoon  soda. 

COFFEE  CAKE — Elizabeth  Ryan. 

Two  cups  shortening,  two  eggs,  one  cup  strong  coffee,  one  cup  raisins 
(cooked),  two  teaspoons  baking  powder,  two  teaspoons  cinnamon,  two  tea¬ 
spoons  allspice,  three  cups  flour,  one  teaspoon  cloves,  one  teaspoon  nutmeg. 

CHOCOLATE  CREAM  CAKE— Anna  Harris. 

One  cup  sugar,  one-half  cup  butter,  one  and  one-half  cups  flour,  one  tea¬ 
spoon  baking  powder  (heaped),  one-half  cup  sweet  milk,  whites  four  eggs. 
Bake  in  long  or  square  loaf. 

Icing — One  and  one-half  cups  granulated  sugar,  one-half  cup  milk,  and  boil 
four  minutes  after  it  commences  to  boil.  Beat  to  a  cream  and  spread  on  top 
of  cake.  "Shave  off  a  small  cup  of  baker’s  chocolate  and  melt  over  tea  kettle. 
Spread  over  the  cream  and  set  away  to  cool. 

BREAD  CAKE — Freda  Townsend. 

Two  cups  yeast  sponge,  two  cups  light  brown  sugar,  one  cup  butter  and 
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lard,  two  eggs,  two  cups  raisins,  one  teaspoon  each  of  cloves,  cinnamon,  all¬ 
spice,  nutmeg  and  soda.  Flour  to  make  stiff. 

Caramel  Icing — Nine  tablespoons  sweet  milk,  two  cups  brown  sugar,  but¬ 
ter  size  of  walnut  and  flaA^or. 

LADY  BALTIMORE  CAKE— Rhoda  McLellan. 

One-half  cup  butter  (scant),  one  and  one-half  cups  granulated  sugar,  one 
cup  cold  water,  whites  four  eggs,  three-fourths  teaspoons  any  extract,  three 
cups  Igleheart’s  Swans-down  Cake  Flour  (level).  Sift  three  times  before 
measuring.  Cream  the  butter  and  sugar,  add  one-third  the  water  with  one  cup 
of  flour,  beat  thoroughly  and  add  second  cup  of  flour;  continue  beating;  into 
the  last  cup  of  flour  sift  the  baking  powder;  then  the  remaining  water;  flavor 
and  then  cut  and  fold  in  the  stiffly  beaten  whites  very  carefully.  Bake. 

Filling  — Two  scant  cups  of  sugar,  boil  until  it  makes  a  soft  ball  when 
dropped  in  cold  water  (boil  in  one  cup  of  water).  Pour  gradually  over  stiffly 
beaten  whites  of  two  eggs.  Add  flavoring  and  use  at  once.  Take  marshmal¬ 
lows  and  put  in  oven  until  soft,  put  on  top  of  each,  about  one-half  inch  apart 
each  way,  and  then  add  filling. 

BREAD  CAKE — Leota  Coggeshall. 

Two  cups  sugar,  one  cup  lard,  one-half  cup  boiling  water,  one  cup  bread 
sponge,  three  cups  flour,  one  egg,  spices  and  raisins.  Let  raise  three  hours 
and  bake. 

GOLD  AND  SILVER  CAKE— Ella  Skinner. 

One  and  one-fourth  cups  sugar,  one-fourth  cup  butter,  two-thirds  cup 
milk,  two  cups  flour,  whites  two  eggs,  two  teaspoons  baking  powder. 

Yellow  Part — Yolks  two  eggs  in  cup  filled  with  thick  sweet  cream,  one 
cup  sugar,  one  and  one-half  cups  flour,  two  teaspoons  baking  powder. 

COCOANUT  CAKE— Rosa  Elleman. 

Two  cups  sugar,  one-half  cup  butter,  one  cup  sweet  milk,  three  cups  flour, 
three  teaspoons  baking  powder,  whites  four  eggs. 

BURNT  SUGAR  CAKE— Mary  Thornton. 

Put  one  cup  granulated  sugar  in  pan  and  burn  until  it  smokes  blue,  take 
from  fire  and  pour  in  one  cup  boiling  water.  Cake:  One-half  cup  butter, 
yolks  two  eggs,  one  cup  water,  two  teaspoons  syrup,  two  and  one-half  cups 
flour,  two  teaspoons  baking  powder.  Sift  baking  powder  and  flour  together. 
Beat  five  minutes,  then  add  beaten  whites  of  eggs,  one  teaspoon  vanilla  and 
syrup. 

SPICE  CAKE — Cassie  Davis. 

Two  cups  brown  sugar,  one-half  cup  butter,  one  cup  sweet  milk,  yolks 
two  eggs,  two  and  one-half  cups  flour,  one  teaspoon  sugar,  one  teaspoon  bak¬ 
ing  powder,  one  teaspoon  cinnamon,  one  teaspoon  allspice.  Use  whites  of 
eggs  for  icing. 

HOT  MILK  CAKE— Pauline  Foien. 

Two  eggs, 'one  cup  sugar,  one  cup  flour,  one-half  cup  hot  milk,  one  tea¬ 
spoon  butter,  three  fourths  teaspoon  lemon  extract,  one  teaspoon  baking  pow- 
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der.  Beat  eggs  well  and  add  sugar;  add  flour  mixed  and  sifted  with  baking 
powder;  add  hot  milk  with  butter  melted  in  it  and  flavoring. 

SOFT  GINGERBREAD — Naomi  Dwiggins  and  Laura  Ruth  Hiatt. 

One  cup  brown  sugar,  one  cup  molasses,  one-half  cup  lard,  one-fourth  cup 
butter,  one  teaspoon  soda,  one-half  teaspoon  salt,  one  cup  sour  milk,  one  tea¬ 
spoon  baking  powder,  one  teaspoon  cloves,  two  teaspoons  cinnamon,  one 
pinch  ginger,  two  eggs,  three  cups  flour.  One  can  use  three-fourths  cups  lard 
in  place  of  lard  and  butter  given  above.  Cream  the  butter  and  sugar,  add  the 
molasses.  Break  in  eggs.  Add  milk  and  soda,  flour  and  spices.  Bake  in  one 
tin  in  slow  oven. 

DEVIL’S  FOOD  CAKE— Blanche  Pegg. 

Two  eggs,  one-half  cup  butter  and  lard,  two  cups  brown  sugar,  one-half 
cup  sour  cream,  one-fourth  baker’s  chocolate,  one  teaspoon  soda,  one-half 
cup  boiling  water,  two  cups  flour.  Mix  soda  and  chocolate,  then  add  boiling- 
water  and  stir  until  creamy.  Add  other  ingredients. 

BLACK  CUP  CAKE— Edna  Richardson. 

One  cup  butter,  two  cups  brown  sugar,  three  and  one-half  cups  flour,  two 
eggs,  two-thirds  cup  sweet  milk,  one  glass  of  fruit  juice,  one  cup  raisins,  one 
cup  walnuts,  one-half  teaspoon  soda,  one  teaspoon  cloves,  cinnamon  and  nut¬ 
meg  each.  Citron  to  taste. 

SPICE  CAKE— Myrtle  Wooters. 

Two  cups  granulated  sugar,  one  cup  butter  or  lard  (scant),  five  eggs  (re¬ 
serve  two  whites  for  icing),  one  cup  sweet  milk,  one  teaspoon  cream  tartar  in 
whites  of  eggs,  one  teaspoon  each  cinnamon,  allspice,  cloves  and  nutmeg,  two 
and  one-half  cups  flour,  one  teaspoon  soda  in  the  flour. 

BANANA  CAKE — Jessie  Harrison. 

Whites  four  eggs  or  three  whole  egg's,  two-thirds  cup  butter  (scant),  one 
and  one-half  cups  granulated  sugar,  two-thirds  cups  sweet  milk,  two  cups  flour. 
Flavor  lemon  or  banana  mixed. 

ANGEL  FOOD — Emma  Woolman. 

Whites  eight  eggs,  one  cup  sugar,  one  teaspoon  cream  tartar,  one  cup 
flour,  one  pinch  salt,  one  teaspoon  vanilla. 

ORANGE  CAKE— Lily  Stidham. 

One  cup  sugar,  one-half  cup  sweet  milk,  one-half  cup  butter,  two  cups 
flour,  three  eggs,  one  and  one-half  teaspoons  baking  powder.  Bake  in  jelly 
tins. 

Orange  Frosting — Grate  the  outside  of  one  orange  and  mix  with  the 
juice,  then  add  sugar  enough  to  make  it  quite  sitff.  Mold  in  a  cake  the  size 
of  the  jelly  cake  and  place  one  between  each  layer.  Make  four  layers  of  the 
cake. 

ONE  EGG  CAKE — Myrtle  Reynolds. 

One  cup  sugar,  butter  size  of  egg,  one  egg,  one-half  cup  milk,  flavoring, 
one  teaspoon  baking  powder  (rounded),  one  and  one-half  cups  flour. 
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FIG  CAKE — Anna  Thomas. 

Two  cups  sugar  (light  brown),  three  cups  flour,  one  cup  butter,  one  cup 
cold  coffee,  one  cup  raisins,  two  eggs,  one-half  pound  figs  (cut  thin  and 
floured),  one  teaspoon  soda  (small),  one  teaspoon  cinnamon,  one  teaspoon 
allspice.  Dissolve  soda  in  coffee. 

ICE  CREAM  CAKE — Martha  Reece. 

Two  cups  sugar,  three-fourths  cup  butter,  three-fourths  cup  sweet  milk, 
three  and  one-half  cups  flour,  two  teaspoons  baking  powder,  whites  seven 
eggs.  Beat  sugar  and  butter  together,  add  the  milk  and  flour,  sift  the  baking 

powder  with  flour  and  lastly  stir  in  the  beaten  whites. 

' 

IMITATION  FRUIT  CAKE— Turrah  Pegg. 

Four  cups  flour,  two  cups  sugar,  one  cup  lard,  one  and  one-half  cups  sour 
milk,  one  tablespoon  cinnamon,  one  tablespoon  cloves,  one  and  one-half  tea¬ 
spoon  soda,  one  teaspoon  nutmeg,  one  pound  raisins.  Bake  one  hour. 

FRUIT  CAKE— Martha  Love. 

One  cup  sugar  (granulated),  one  cup  raisins  (chopped  with  sugar),  one 
cup  sour  milk,  one  teaspoon  soda  (level),  yolk  one  egg,  butter  size  of  egg, 
two  cups  flour,  one  teaspoon  baking  powder,  nutmeg,  cinnamon.  Dissolve 

soda  in  milk. 

DEVIL’S  FOOD— Lora  Brooks. 

One  and  One-half  cups  sugar,  one-half  cup  butter,  two  eggs,  one  cup  milk, 
one-half  cup  cocoa,  two  and  one-half  cups  flour,  one  teaspoon  soda.  Let  one- 
half  cup  of  milk  to  which  cocoa  has  been  added  boil.  Dissolve  soda  in  the 
other  one-half  cup. 

DEVIL’S  FOOD  CAKE— Ethel  Alexander. 

Two  cups  brown  sugar,  one-half  cup  sour  milk,  one-half  cup  boiling 
water,  one  teaspoon  baking  powder  (heaped),  two  eggs,  two  and  one-half 
cups  flour,  flavor  nectar  and  vanilla.  One  level  teaspoon  soda  dissolved  in  the 
boiling  water  and  add  to  this  one  square  of  baker’s  chocolate. 

Frosting — Two  cups  of  brown  sugar,  add  water  and  boil  until  it  threads 
from  a  spoon.  Add  one  teaspoon  butter  and  two  tablespoons  cream.  Beat 
until  cold  and  add  raisins. 

DELICIOUS  CAKE— Edith  Everroads. 

Two  cups  brown  sugar,  one-half  cup  butter,  one  cup  sour  milk,  two  and 
one-half  eggs,  two  and  three-fourths  cups  flour,  one  teaspoon  soda  in  sour 
milk,  one  teaspoon  baking  powder,  one  teaspoon  cinnamon,  one-half  tea¬ 
spoon  cloves. 

Frosting — One  cup  sugar,  one-half  cup  water,  white  of  one  egg,  add  one 
cup  chopped  raisins. 


DARK  CAKE — Sarah  Wooters. 

Two  cups  'brown  sugar,  two  eggs,  one-half  cup  buttermilk,  one-half  cup 
raisins,  two  cups  flour,  one-half  cup  butter,  two  teaspoons  cinnamon,  one-half 
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teaspoon  cloves,  one-half  teaspoon  allspice,  one  teaspoon  soda.  First  stir 
together  sugar,  molasses,  spices,  fruit  and  butter  and  pour  on  the  hot  coffee. 
Add  flour  to  make  stiff  as  fruit  cake. 

EGGLESS  SPICE  CAKE— Hettie  Boren. 

One  and  one-half  cups  brown  sugar,  one  cup  sour  cream,  one-half  cup 
buttermilk,  three  cups  flour,  one  teaspoon  soda,  one  and  one-half  teaspoons 
baking  powder,  one  teaspoon  each  of  cloves,  spice,  cinnamon,  flavoring. 
Bake  in  three  layers  and  cover  with  caramel  filling. 

SURPRISE  CAKE — Luzena  Dalbey. 

One  cup  sugar,  one-half  cup  sweet  milk,  one  tablespoon  butter,  one  egg, 
two  cups  flour,  two  teaspoons  baking  powder.  Flavor  to  taste. 

WHITE  MOUNTAIN  CAKE— Anna  Love. 

Two  cups  granulated  sugar,  three-fourths  cup  butter  and  lard,  whites  four 
eggs,  three-fourths  cup  sweet  milk,  three  teaspoons  baking  powder,  three 
tablespoons  corn-starch,  two  and  one-half  cups  flour,  flavor. 

EGGLESS  CAKE — Anna  Miller. 

One  cup  sugar,  one  cup  sweet  milk,  two  cups  sifted  flour,  two  teaspoons 
baking  powder,  one  teaspoon  extract.  Beat  very  light  then  add  five  table¬ 
spoons  butter.  Bake  in  a  quick  oven. 

QUICK  CAKE— Sarah  Pitts. 

One  egg,  one-half  cup  sugar,  one-half  sorghum  molasses,  one-fourth  cup 
butter,  one  and  one-half  cups  flour.  Beat  all  together  vigorously,  then  add 
one-half  cup  boiling  water  in  which  one  teaspoon  soda  is  added.  Bake  in  two 
square  pans.  Put  together  with  whipped  cream. 

EGGLESS  FRUIT  CAKE— Emma  Smith. 

Two  cups  brown  suga^  one  cup  butter,  one  cup  water,  three  and  one-half 
cups  flour,  one  teaspoon  soda,  one  tablespoon  cinnamon,  one  tablespoon 
cloves,  ten  cents  worth  figs,  ten  cents  worth  dates,  five  cents  worth  citron,  one 
cup  currants  and  two  cups  raisins. 

DEVIL’S  FOOD  CAKE— Mrs.  Andrew  Riley. 

One  cup  baker’s  chocolate  (grated),  one  cup  brown  sugar,  one  cup  sweet 
milk.  Put  in  double  boiler  and  let  dissolve,  but  not  boil.  Then  take  one  cup 
brown  sugar,  one-half  cup  sweet  milk,  yolks  of  three  eggs,  or  three  whole 
eggs,  one-half  cup  butter,  three  cups  flour  before  sifted,  one  teaspoon  Royal 
baking  powder  in  flour.  When  this  is  beaten,  add  the  above  mixture,  which 
must  be  cool  before  it  is  put  in. 

FIVE  MINUTE  CAKE— Eva  Davidson. 

One  cup  sugar,  one-half  cup  butter,  two  cups  flour,  two  teaspoons 
baking  powder.  Put  the  whites  of  two  eggs  in  a  teacup  and  fill  remaining 
cup  with  milk.  Flavor,  beat  all  together  five  minutes.  Bake  in  layers. 
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MAHOGANY  CAKE— Alice  Hunt. 

Two-thirds  cups  butter,  three  cups  flour,  one  and  one-half  cups  granulated 
sugar,  one  cup  sweet  milk,  three  eggs,  one  teaspoon  soda  (rounded),  one-half 
cup  grated  chocolate,  boiled  in  one-half  the  milk. 

Frosting — One  and  one-half  cups  sugar,  one-half  cup  milk,  one  tablespoon 
grated  chocolate.  Cook  until  it  makes  a  soft  ball  in  water. 

SMALL  EGGLESS  FRUIT  CAKE— Martha  Fohien. 

One  cup  brown  sugar,  one  cup  buttermilk  or  clabber,  one  teaspoon  soda, 
one  teaspoon  nutmeg,  one  cup  chopped  raisins  floured,  scant  one-half  cup 
butter,  two  cups  flour,  one  teaspoon  cinnamon,  one-half  teaspoon  cloves. 
Bake  all  in  one  pan. 

WHITE  MOUNTAIN  CAKE— Katherine  M.  Bloom. 

Two  cups  sugar,  one-half  cup  butter,  one  cup  sweet  milk,  three  cups  flour, 
two  teaspoons  Royal  baking  powder,  whites  of  four  eggs.  Flavor  with  lemon. 
Bake  in  jelly  cake  pans  and  ice. 

WHITE  FRUIT  CAKE— Emma  Coggeshall. 

Two  cups  powdered  sugar,  one  cup  butter,  one  cup  milk,  three  cups  flour, 
two  teaspoons  baking  powder,  whites  eight  eggs,  one-half  pound  candied 
cherries,  one  cup  chopped  raisins,  one  cup  chopped  nuts,  one  small  glass  fruit 
juice,  one  teaspoon  vanilla.  Sift  flour  and  baking  powder  several  times. 
Cream  sugar  and  soft  butter,  add  milk,  but  do  not  stir,  but  sift  in  one-half  the 
flour  and  add  the  raisins,  cherries,  and  nuts  then  the  remaining  flour  and  stir 
thoroughly.  Add  the  fruit  juice  and  stir  again.  Lastly  fold  in  the  well-beaten, 
whites  of  eggs  and  bake  in  loaf  in  moderate  hot  oven. 

HICKORY-NUT  CAKE — Laura  Anderson. 

Two  cups  white  sugar,  two-thirds  cup  butter,  one  cup  sweet  milk,  three 
cups  of  flour,  three  teaspoons  baking  powder,  whites  five  eggs.  Blend  the 
sugar  and  butter,  then  add  the  milk  and  flour,  baking  powder  being  sifted 
with  the  flour.  Beat  the  whites  of  eggs  and  add  to  above. 

Filling — Two  cups  sugar,  one  cup  water.  Cook  until  this  threads.  Pour 
it  over  the  whites  of  two  eggs,  well  beaten.  Stir  one  cup  of  hickory-nuts  in 
this.  Beat  as  for  icing. 


JELLY  ROLL— Mellie  Garrett. 

One  cup  sugar,  one  cup  flour,  three  eggs,  two  teaspoons  baking  powder, 
three  tablespoons  water.  Put  a  little  lard  and  butter  in  pan  and  melt,  then  put 
in  cake.  Bake  in  long  pan  and  when  baked  spread  with  jelly  and  roll. 

BLUE  RIBBON  CAKE— Laura  Dwiggins. 

Two  cups  sugar,  one  cup  butter,  one  cup  milk,  three  and  one-half  cups 
flour,  whites  six  eggs,  two  teaspoons  baking  powder.  Cream  butter  and  sugar, 
add  milk.  Add  part  of  flour  in  which  is  the  baking  powder.  Beat  eggs  to  a 
stiff  froth,  fold  in  with  remaining  flour.  Flavor  as  desired.  Bake  in  three  tins. 

Filling — One  and  one-half  cups  sugar  with  enough  water  to  moisten.  Boil 
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until  it  threads.  Pour  over  beaten  whites  of  two  eggs.  Beat  to  the  consis¬ 
tency  of  thick  cream.  Flavor  with  vanilla. 

EGGLESS,  BUTTERLESS,  MILKLESS  CAKE— Jennie  Johnson. 

One  cup  brown  sugar,  two  cups  seeded  raisins,  one-half  cup  lard,  one  cup 

co  Id  water,  one-fourth  nutmeg  (grated),  one-half  teaspoon  cloves,  one- 

half  teaspoon  cinnamon,  pinch  of  salt.  Boil  all  these  three  minutes  and  when 
cold  add  one  teaspoon  baking  powder,  sifted  in  two  cups  of  flour,  one  scant 
teaspoon  of  soda  in  hot  water.  Bake  in  slow  oven  one  hour. 

COFFEE  CAKE— Eliza  Lacey. 

One  cup  molasses,  one  cup  sugar,  one  egg,  one-half  teaspoon  soda,  one 

cup  strong  cold  coffee,  one  cup  butter,  one  cup  raisins,  one  cup  currants,  one 

teaspoon  allspice,  one-half  nutmeg,  one  quart  flour,  one-half  teaspoon  black 
pepper.  Dissolve  soda  in  coffee.  Bake  in  slow  oven  two  hours. 

MILITIA  CAKE— Linnie  Macy. 

Two  cups  brown  sugar,  one-half  cup  butter,  one  cup  sour  milk,  one  tea¬ 
spoon  soda,  two  and  one-half  cups  flour,  yolks  two  eggs,  white  one  egg,  two 
teaspoons  cinnamon,  one-fourth  teaspoon  cloves  and  nutmeg,  one  teaspoon 
baking  powder. 

Filling  — White  one  egg,  one  cup  sugar  and  one  cup  chopped  raisins. 

GINGERBREAD— Bess  Davis. 

One  cup  butter,  one  cup  molasses,  one  cup  sugar,  one  cup  sour  milk,  two 
teaspoons  soda,  four  eggs  (beaten  separately),  one  teaspoon  ginger  (small), 
pinch  of  salt  and  cinnamon,  two  and  one-half  cups  flour.  Put  soda  in  milk. 
Bake  in  moderate  oven. 

APPLE  SAUCE  CAKE— Etta  Arnett. 

One-half  cup  sugar,  one-half  cup  butter  or  lard,  one  and  one-half  cups 
sweetened  apple  sauce,  one  cup  raisins,  two  cups  flour,  two  teaspoons  soda, 
one  teaspoon  hot  water,  one  teaspoon  cinnamon,  one  teaspoon  cloves,  one-half 
cup  dates.  Bake  solid  or  in  layers  in  slow  oven. 

MOCK  ANGEL  FOOD— Anna  Love. 

One  cup  flour,  one  cup  sugar,  three  teaspoons  baking  powder,  pinch  of 
salt.  Sift  together  four  times.  One  cup  of  boiling  milk  into  flour  and  stir 
smoothly.  Whites  two  eggs.  Fold  in  carefully,  drawing  spoon  through  mix¬ 
ture  toward  you  then  shoving  back  of  spoon.  Do  not  grease  tin  or  flavor 
cake.  Bake  in  moderate  oven.  Flavor  icing. 

APPLE  SAUCE  CAKE. 

Two  cups  brown  sugar,  two  cups  apple  sauce,  two  teaspoons  soda,  two 
cups  raisins,  four  cups  flour,  one  cup  shortening  one  teaspoon  spice,  one  tea¬ 
spoon  cinnamon,  one  teaspoon  nutmeg.  Dissolve  soda  in  apple  sauce. 

Signed — Mary  Wooley,  Hettie  Davis,  Marie  Lacey,  Eliza  Fisher  and 
Lizzie  Smith. 
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FEATHER  CAKE — Patience  Shoemaker. 

Three  eggs,  two  cups  sugar,  two-thirds  cups  butter,  three  cups  of  flour, 
two  teaspoons  baking  powder,  vanilla,  one  cup  milk. 

WHITE  CAKE— Mary  Pegg. 

Whites  six  eggs,  two  cups  granulated  sugar,  one-half  cup  butter  and  lard, 
th  ree  cups  flour,  two  teaspoons  baking  powder.  Blend  sugar  and  butter;  add 
milk,  flour,  beaten  whites  of  eggs  and  baking  powder. 

T 

SPONGE  CAKE— Ella  Pierson. 

Three  eggs,  one  cup  sugar,  one  and  one-half  cups  flour,  four  tablespoons 
water,  two  teaspoons  baking  powder.  Measure  this  cake  with  coffee  cup. 
Roll  with  jelly  between. 

SOFT  GINGERBREAD — Alice  Taylor,  Jennie  Overman. 

One-half  cup  butter,  one-half  cup  sugar,  one  cup  Orleans  molasses,  one  cup 
boiling  water,  one  teaspoon  ginger,  two  teaspoons  cinnamon,  three  cups  flour, 
two  teaspoons  soda.  Three  eggs  beaten  separately  and  the  whites  added  last. 
Dissolve  soda  in  water. 

COFFEE  CAKE— Verbena  Pitts. 

Two  eggs,  one  cup  brown  sugar,  one  cup  molasses,  one  cup  butter,  one 
cup  strong  coffee,  one  teaspoon  soda  (heaping),  four  or  five  cups  of  flour, 
one  teaspoon  each  of  cinnamon,  cloves  and  nutmeg.  Fruit  if  desired. 

DRIED  APPLE  CAKE— Martha  Love. 

One  cup  apples,  one  cup  Orleans  molasses,  one  cup  sugar,  one-half  cup 
butter,  two  eggs,  one-half  cup  sour  milk,  one  teaspoon  soda  (level),  spice  to 
flavor.  Soak  apples  over  night,  chop  and  stew  in  molasses. 
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Cookies 

“For  who  hath  despised  the  day  of  small  things/’ 


GINGER  COOKIES— Geneveria  Thomas. 

One  cup  molasses,  one  cup  brown  sugar,  one  cup  sour  cream,  one  cup 
butter,  one  egg,  one  teaspoon  soda,  one  teaspoon  ginger,  flour. 

OATMEAL  MACAROONS— Sophia  Huff. 

One  tablespoon  butter  (rounded),  one  cup  sugar,  one  egg,  one  teaspoon 
almond  extract,  two  and  one-half  cups  rolled  oats,  one  teaspoon  baking  pow¬ 
der,  salt.  Mix  dry  ingredients,  work  in  butter,  then  eggs  and  flavoring.  Drop 
in  teaspoonfuls  on  buttered  pans,  bake  in  moderate  oven.  Let  cool  on  tins 
before  trying  to  remove. 

HERMITS— Sarah  Pitts. 

One  cup  brown  sugar,  one-half  cup  maple  syrup,  one  egg,  one-half  cup 
butter,  one-half  cup  sour  milk,  one  teaspoon  soda,  one  cup  raisins,  two  cups 
flour.  Spice  to  taste. 

DOUGHNUTS— Ida  Benson. 

One  cup  sugar,  one  cup  milk,  two  eg'gs  (well  beaten),  salt  and  nutmeg  or 
lemon,  two  teaspoons  baking  powder.  Lightly  stir  the  flour  in.  Roll  on  pie 
board  not  too  thin.  Fry  in  hot  lard. 

FRUIT  COOKIES — Carrie  Clements. 

One  cup  butter,  one  and  one-half  cups  soft  sugar,  three  eggs  (beaten 
separately),  two  and  one-half  cups  flour,  one  cup  raisins,  one  cup  nuts,  one-half 
cup  citron,  one  teaspoon  soda  in  three  tablespoons  warm  water.  Drop  from 
spoon  and  bake  in  moderate  oven. 

PICNIC  COOKIES— May  Benson. 

One-half  cup  butter,  one  cup  sugar,  one  egg,  one-fourth  teaspoon  soda  in 
two  tablespoons  sour  milk,  one  cup  flour.  Flavor  to  taste  and  stir  briskly. 

MOLASSES  COOKIES— Anna  Love. 

One  pint  Magnolia  brand  molasses,  one-half  cup  brown  sugar,  one-half 
cup  sour  milk,  two  eggs,  two  tablespoons  soda  (scant),  ginger,  one  cup  lard 
(heaped).  Bake  in  moderate  oven. 

COOKIES — Libbie  Barnes. 

Four  eggs,  two  cups  A  sugar,  one-half  cup  butter,  two  quarts  flour  (ap¬ 
proximately),  two  teaspoons  baking  powder,  one  teaspoon  flavoring.  Roll 
thin  and  bake  in  rather  hot  oven. 

GINGER  COOKIES— Pitts. 

Two  cups  Orleans  molasses,  one  cup  sugar,  one  cup  buttermilk,  one  cup 
lard,  one  tablespoon  vinegar  two  tablespoons  ginger,  one  teaspoon  cinnamon, 
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one  tablespoon  soda  (level).  Flour  to  make  stiff  batter,  let  stand  over  night 
and  bake  in  the  morning. 

DOUGHNUTS— Jennie  Hough. 

One  cup  granulated  sugar,  one-half  cup  sweet  milk,  two  eggs,  two  tea¬ 
spoons  baking  powder,  one  teaspoon  lemon  or  nutmeg,  one  cooking-spoon 
melted  butter.  Make  stiff  enough  to  roll  without  sticking  to  board. 

FILLED  COOKIES — Anna  Thomas. 

One  cup  light-brown  sugar,  one-half  cup  lard  or  butter,  one  egg,  one-half 
cup  milk,  two  and  one-half  cups  flour,  two  teaspoons  cream  tartar,  one  tea¬ 
spoon  soda,  one  tespoon  vanilla.  Roll  thin.  Put  cookies  in  a  greased  pan 
with  a  spoon  of  filling  on  each.  Place  another  cookie  on  top. 

Filling  — One  cup  chopped  raisins,  one-half  cup  water,  one-half  cup  sugar, 
one  teaspoon  flour.  Cook  until  thick. 

DOUGHNUTS— Linnie  Macy. 

One  pint  mashed  potatoes,  two  eggs,  two  cups  sugar,  four  tablespoons 
butter  or  lard,  four  tablespoons  baking  powder,  flavor.  Run  potatoes  through 
a  sieve  and  add  enough  flour  to  make  a  dough. 

GINGER  COOKIES — Rebecca  Neirman. 

One  and  one-half  sifter  flour.  Make  hole  in  center  and  fill  with  two  cups 
granulated  sugar,  one  cup  Orleans  molasses.  Add  one  teaspoon  soda  in  one 
cup  boiling  water.  One  cup  lard  or  butter,  one  tablespoon  ginger,  a  little 
nutmeg.  Make  soft  dough.  Add  more  flour  if  necessary. 

LEMON  CRACKERS — Anna  Thomas. 

One  ounce  carbonate  of  ammonia,  pulverized  and  dissolved  in  one  pint 
sweet  milk.  Three  cups  white  soft  sugar,  whites  four  eggs,  one  cup  of  lard, 
five  cents  lemon  oil.  Mix  real  stiff  and  knead  well.  Roll  thick  and  bake  in 
moderate  oven. 

GINGER  SNAPS — Mina  Cooper. 

One  cup  butter  and  lard  (large),  one  cup  brown  sugar,  one  cup  Orleans 
molasses,  one-half  teaspoon  ginger,  one  teaspoon  soda  dissolved  in  one-half 
cup  boiling  water,  one  tablespoon  cinnamon.  Flour  enough  for  stiff  dough. 

POTATO  PUFFS— Anna  Thomas. 

One  cup  mashed  potatoes,  two-thirds  cups  sugar,  two  eggs,  two  thirds  cups 
lard,  one  and  one-half  cups  flour,  one  cup  sweet  milk,  one  pint  yeast,  salt. 
Make  a  sponge,  beat  thoroughly  and  set  to  rise  until  light.  Then  add  flour  to 
make  a  stiff  dough  and  knead  until  smooth.  When  double  its  bulk,  roll  and 
cut  in  rolls.  Place  a  bit  of  butter  in  center  of  dough  and  fold  so  that  the 
edges  are  even.  Put  rolls  in  a  pan  and  when  light,  bake  in  a  hot  oven. 

GINGER  COOKIES— Jennie  Harrison. 

One  pint  Orleans  molasses,  two-third  pints  lard,  one  teaspoon  soda 
(rounded),  one-half  pint  dark  sugar,  one  tablespoon  ginger,  two  tablespoons 
vinegar,  two  tablespoons  water,  two  eggs.  Dissolve  soda  in  water. 
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OATMEAL  COOKIES— Lucetta  Mills. 

Three-fourths  cup  butter,  one  cup  sugar,  two  eggs  (well  beaten),  three- 
fourths  teaspoon  soda,  one-half  teaspoon  cinnamon,  one  cup  chopped  raisins, 
one  cup  mixed  nuts,  two  cups  of  uncooked  rolled  oats,  two  cups  flour.  Beat 
until  creamy.  Before  dropping  cookies  in  pan  flour  it  a  little. 

DROP  FRUIT  COOKIES— Sarah  Wooters. 

One  cup  butter,  one  and  one-half  cups  sugar,  three  cups  flour,  one  cup 
nuts,  one  cup  raisins,  three  eggs,  one  teaspoon  soda  dissolved  in  four  table¬ 
spoons  of  warm  water. 

FRUIT  COOKIES— Della  Thornton. 

One  cup  butter,  one  and  one-half  cups  sugar,  three  eggs,  three  cups  flour, 
one-half  cup  citron,  one  cup  raisins,  one  cup  nuts,  one  teaspoon  soda  dissolved 
in  three  tablespoons  hot  water.  Chop  fruit  fine  and  roll  thin. 

SOFT  GINGER  COOKIES— Nellie  Love. 

One  and  one-half  cups  sugar,  one  cup  molasses,  one  cup  lard,  one  cup  hot 
water,  two  teaspoons  powdered  ginger,  two  teaspoons  so'da.  Enough  flour 
to  make  soft  dough. 

COMFITS — Anna  Harris. 

Two  eggs  (well  beaten),  one  cup  sugar,  one  cup  sweet  milk,  one-half  tea¬ 
spoon  salt,  one  teaspoon  lemon  extract,  two  teaspoons  baking  powder,  three 
and  one-half  cups  flour.  Drop  from  teaspoon  and  fry  light  brown.  Shake 
comfit  intoi*a  sack  of  powdered  sugar. 

CHOCOLATE  COOKIES— Nola  Brittain. 

One  cup  sugar,  one-half  cup  butter  (creamed),  one  egg,  one-half  cup 
sweet  milk,  three  squares  melted  chocolate,  one  and  one-half  cups  flour,  one- 
half  teaspoon  soda,  one-half  cup  raisins,  one-half  cup  nuts  (chopped  fine), 
one  teaspoon  vanilla.  Drop  from  a  dessert-spoon  into  buttered  tin  and  bake 
in  quick  oven. 

GINGER  SNAPS— Deborah  Gifford. 

One  cup  butter  or  shortening,  one  cup  molasses,  one  cup  buttermilk,  two 
tablespoons  ginger,  one  teaspoon  salt,  two  tablespoons  soda.  Stir  in  flour  to 
make  a  thick  batter.  Stir  soda  in  a  little  dry  flour  and  work  in  flour  until  like 
bread  dough,  then  knead  in  two  cups  sugar. 

OATMEAL  COOKIES— Esther  Keever. 

Three-fourths  cups  lard,  one  cup  granulated  sugar,  one  cup  oats,  one  tea¬ 
spoon  soda,  pinch  of  salt,  one  and  three-fourths  cups  flour,  two  eggs,  one-half 
cup  sour  milk,  one  cup  raisins,  one  cup  nuts,  cloves  and  cinnamon. 

COOKIES — Mary  Keever. 

Put  one  cup  of  boiling  water  and  one-half  cup  butter  in  a  granite  sauce 
pan  and  boil.  While  this  is  boiling  stir  in  one  cup  of  dry  sifted  flour;  stir 
rapidly  until  all  the  ingredients  are  a  smooth  paste;  remove  from  the  stove 
and  when  luke  warm,  stir  into  the  mixture,  one  at  a  time,  three  eggs  (not 
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beaten);  stir  again  ten  minutes;  butter  a  large  pan,  heated  hot,  and  drop  the 
mixture  in  tablespoons,  leaving  room  between.  Bake  twenty  or  thirty  min¬ 
utes  in  hot  as  possible  oven,  avoid  opening  the  oven  door,  when  cool,  make 
a  slit  in  the  side  and  fill  with  nicely  flavored  custard  or  whipped  cream. 

OATMEAL  COOKIES— Lena  Wright. 

One  cup  butter,  one  and  one-third  cups  sugar,  two  cups  of  flour  (heaping), 
two  cups  rolled  oats  (heaping),  one-half  cup  chopped  raisins,  one-half  cup 
chopped  English  walnuts,  two  eggs,  one  teaspoon  cinnamon,  one-half  table¬ 
spoon  salt,  three-fourths  tablespoon  soda,  six  tablespoons  sweet  milk.  Drop 
in  tiny  spoonfuls. 

CRULLERS — Elizabeth  Aughee. 

One  cup  light-brown  sugar,  one  cup  sour  milk,  one  egg,  five  tablespoons 
melted  lard,  one  teaspoon  soda,  one-half  teaspoon  cinnamon,  pinch  salt,  flour 
to  make  a  soft  dough. 

BAKER’S  GINGER  CAKES— Lavina  Pierson. 

One  pint  Orleans  molasses,  two  tablespoons  soda  dissolved  in  one-half 
pint  hot  water,  eight  tablespoons  melted  butter  or  lard.  Beat  well  and  stir  in 
flour  to  make  a  dough.  Make  these  in  the  evening  and  next  morning  add 
more  flour.  Roll  thin  and  bake  in  rather  slow  oven. 

SUGAR  COOKIES— Ida  Strong. 

Two  cups  sugar  (cofifee  A),  one  cup  shortening,  four  eggs,  three  table¬ 
spoons  hot  water,  one  teaspoon  soda  dissolved  in  water,  four  teaspoons  bak¬ 
ing  powder  in  flour,  flavor.  Mix  to  soft  dough. 

GINGER  COOKIES— Lulu  Williams. 

One  cup  Orleans  molasses,  one  cup  brown  sugar,  one  cup  lard,  two  eggs, 
one  tablespoon  ginger,  one  cup  seeded  raisins,  one  teaspoon  cloves,  one  tea¬ 
spoon  cinnamon,  one  tablespoon  soda,  one-third  cup  vinegar.  Mix  rather 
stiff. 

DOUGHNUTS— Mina  Cooper. 

One  pint  buttermilk,  one  cup  A  sugar,  three  tablespoons  melted  butter, 
one  teaspoon  soda,  two  eggs. 

DROP  COOKIES — Lucie  Strong. 

One  cup  butter  or  part  lard,  two  cups  sugar,  two  eggs,  one  cup  sweet  milk, 
two  teaspoons  baking  powder,  four  and  one-half  cups  flour,  flavoring.  Drop 
tablespoons  in  a  greased  pan,  about  two  inches  apart,  and  bake  in  quick  oven. 

BIG  JUMBLES— Emeline  Quinn. 

One  cup  butter,  two  cups  sugar,  one-half  nutmeg,  one  cup  chopped  figs 
(heaping),  two  eggs,  one  cup  sour  milk,  one  teaspoon  soda.  Add  enough 
flour  to  roll  thin. 

DOUGHNUTS— Ruhie  Gifford. 

Two-thirds- cup  butter,  two  cups  sugar,  one  cup  buttermilk,  one  and  one- 
half  cup  mashed  potatoes,  three  eggs. 
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KNOX  GELATINE  makes  dainty  desserts  for  dainty  people. 


HERMITS— Mary  Knollenberg. 

Two  cups  brown  sugar,  one-half  cup  butter,  one-half  cup  sour  milk,  two 
eggs,  one  cup  chopped  raisins,  three  cups  flour,  one  teaspoon  soda,  one  tea¬ 
spoon  cinnamon. 

DROP  COOKIES — Amy  Cooper. 

One  and  one-half  cups  brown  sugar,  one  cup  butter,  three  eggs,  one  tea- 
soon  soda  (level),  dissolved  in  one-half  cup  hot  water,  one  teaspoon  cinnamon, 
three  cups  flour,  one  cup  chopped  raisins,  one  cup  nuts.  Drop  in  teaspoon¬ 
fuls  and  bake  in  slow  oven. 

SOUR  CREAM  COOKIES — Martha  Reece,  Della  Thornton. 

Two  cups  sugar,  one  cup  butter,  two  eggs,  one  cup  sour  cream,  one-half 
teaspoon  salt,  one-half  teaspoon  vanilla,  one  teaspoon  soda,  dissolved  in  little 
sour  cream.  Flour  enough  to  roll  and  roll  thin. 

LEMON  COOKIES— Mattie  Thornton. 

Two  eggs,  one  cup  of  lard,  one  ounce  of  baker’s  ammonia,  two  cups  gran¬ 
ulated  sugar,  one  cup  sweet  milk,  five  cents  worth  of  lemon  oil.  Stir  in  flour 
until  it  is  like  pie  crust.  Stick  with  fork. 
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KNOX  ACIDULATED  saves  the  cost,  time  and  bother  of  squeezing  lemons. 


Vegetables 

“What  is  man?  If  his  chief  good  and  market  of  his  time  be  but  to  sleep 
and  feed.” 


SURPRISE  POTATOES— Marie  Retts. 

Two  cups  hot  mashed  potatoes,  one-half  teaspoon  salt,  one  egg  yolk,  one- 
eighth  teaspoon  pepper,  one-fourth  teaspoon  celery  salt,  one  teaspoon  chopped 
parsley,  little  cayenne  pepper  and  few  drops  onion  juice.  Make  in  cakes  and 
fry  in  butter. 

CHEESELET — Lucy  T.  Bogue. 

Spread  three  slices  of  bread  and  cut  in  inch  squares.  Grate  or  cut  in 
small  pieces  one  cup  cheese  and  sprinkle  over  squares  of  bread  in  baking  dish. 
Beat  two  eggs,  add  one  cup  sweet  milk,  little  salt  and  pour  over  bread  and 
cheese.  Bake  twenty  minutes  and  serve  immediately  in  same  dish.  The 
bread  should  soak  up  milk  but  remain  moist. 

BOILED  ONION  WITH  CREAM— Eva  Davisson. 

Parboil  the  onions  in  salted  water,  drain,  then  plunge  in  boiling  salt 
water  again  and  cook  until  tender  three-fourth  hours.  Drain  again  and 
sprinkle  with  a  little  salt  and  pepper.  Add  one  tablespoon  butter  and  two 
tablespoons  cream.  Serve  hot. 

MARYLAND  SWEET  POTATOES— Laura  Dwiggins. 

Boil  sweet  potatoes  with  jackets  on.  When  partially  cool,  peel,  cut  in 
lengthwise  halves  and  put  into  deep  baking  dish,  into  which  has  been  put  one 
cup  of  liquor  from  roast  beef.  Fry  on  top  of  stove  until  brown.  Sprinkle 
with  brown  sugar,  salt,  pepper  and  specks  of  butter,  and  place  in  oven  to  bake. 

BAKED  BEANS — Jennie  Scearce. 

Wash  and  soak  over  night  one  quart  soup  beans,  drain,  cover  with  cold 
water,  place  over  fire,  heat  to  boiling  point,  drain,  cover  with  cold  water,  heat 
the  third  time  and  drain.  Place  beans  in  bean  pot,  with  two  large  tablespoons 
molasses,  one  teaspoon  salt,  pepper  to  taste.  Place  strips  of  bacon  on  top, 
cover  with  water  and  bake  four  hours. 

SCALLOPED  ONIONS— Ona  Elleman. 

One  pint  ground  onions,  one  pint  ground  bread,  one  tablespoon  butter, 
salt  and  pepper.  Crumb  the  bread  and  toast  well  before  grinding.  Mix  to¬ 
gether  in  a  baking  dish  and  cover  with  rich  milk  or  use  part  cream.  Bake 

one  hour. 

SPANISH  GOULASH — Laura  Benton. 

One  pound  round  steak,  one  onion,  one-half  can  tomatoes,  two  bunches 
celery,  one  can  kidney  beans,  pinch  red  pepper,  season  to  taste.  Cut  steak  in 
pieces  and  brown  in  suet.  Brown  onion  slightly  with  meat.  Simmer  meat  in 
tomatoes  until  tender.  Cut  celery  in  pieces  and  add  last  half  hour.  Add 
beans  five  minutes  before  taking  up. 
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See  that  the  name  K-N-O-X  is  on  each  package  of  gelatine  you  buy. 


SCALLOPED  CORN— Esther  Keever. 

One  can  corn,  three  eggs,  one  cup  rolled  crackers,  one  cup  sweet  milk, 
butter,  pepper  and  salt. 

CORN  FRITTERS— Alsie  Huff. 

One  pint  corn  pulp,  two  tablespoons  flour  (heaping),  two  eggs,  one-half 
salt-spoon  pepper,  two  tablespoons  milk;  one-fourth  teaspoon  baking  powder, 
one  teaspoon  salt.  Score  corn  down  center  of  row  and  press  out  pulp,  add 
beaten  yolks,  flour  and  seasoning.  Fold  in  beaten  whites  and  fry  in  hot  lard. 
Serve  on  warm  platter,  but  do  not  pile  one  on  another. 

HUNGARIAN  GOULASH— Stella  Seaney. 

Season  a  thick  round  steak  with  salt  and  pepper  and  dredge  plentifully 
with  flour,  pounding  in  well.  Put  some  butter  in  hot  kettle  or  roaster.  Add 
meat  and  brown  nicely  on  both  sides.  Add  enough  boiling  water  to  cover  and 
cook  until  tender,  adding  a  little  water  from  time  to  time.  Place  potatoes  on 
top  of  meat  and  when  done  remove  and  stir  into  gravy,  noodles  which  have 
been  previously  cooked  in  clear  boiling  water.  Serve. 

BAKED  TOMATOES  STUFFED  WITH  RICE— Jennie  Fulghum. 

Select  a  dozen  round  tomatoes  of  the  same  size.  Remove  a  piece  about  an 
inch  in  diameter  from  the  blossom  end  of  each  and  remove  the  seeds.  Have 
a  cup  of  rice  cooked  in  one  quart  of  well  seasoned  broth,  with  one-half  green 
pepper,  cut  fine.  When  the  rice  is  tender,  add  one-half  cup  butter  and  mix 
carefully  so  as  not  to  break  grains.  Fill  the  shells  with  the  rice,  put  on  covers, 
set  in  a  baking  pan  stem  ends  down,  brush  over  with  melted  butter  and  bake 
one-half  hour  in  moderate  oven.  Remove  to  serving  and  pour  around  them 
a  cup  of  highly  seasoned  tomato  sauce. 

SOUTHERN  RICE— Stella  Gardner. 

Wash  one  cup  rice  and  add  a  little  at  a  time  to  one  quart  of  boiling  water. 
Add  one  teaspoon  salt.  When  done  put  in  colander  and  pour  cold  water  over 
it  and  shake.  Put  in  oven  to  dry  out.  Never  cover  while  cooking. 

MEXICAN  FARM  DISH— Laura  Benton. 

One-half  cup  rice,  two  cups  tomatoes,  one  onion,  one-half  pound  cold- 
boiled  ham.  Cook  rice  in  tomatoes.  After  rice  and  tomatoes  start  cooking, 
slice  onion  and  cut  ham  into  fine  pieces  and  add  to  rice  and  tomatoes.  Let 
cook  until  rice  is  done.  Season  to  taste. 

CORN  FRITTERS— Marguerite  Burt. 

Two  cups  sweet  corn  (grated),  one  cup  sifted  flour,  one  teaspoon  baking  pow¬ 
der,  two  salt-spoons  salt,  pepper,  beaten  yolks  of  two  eggs.  Mix  well  and  add 
stifly  beaten  whites  of  eggs.  Drop  in  hot  fat  and  fry  to  light  brown. 

COOKED  CABBAGE — Ona  Elleman. 

Two  quarts  chopped  cabbage.  Cook  the  cabbage  until  almost  tender. 
Season  with  salt,  pepper  and  butter.  Make  a  thickening  with  one  teaspoon 
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KNOX  ACIDULATED, — no  bother, — no  trouble, — no  squeezing  of  lemons. 


flour,  one  and  one-half  cup  sour  cream,  three  tablespoons  sugar  and  three  or 
four  tablespoons  vinegar.  Stir  in  cabbage  and  let  boil  up  to  cook  the  flour. 

SPAGHETTI  WITH  TOMATO  SAUCE— Stella  Gardner. 

Put  spaghetti  in  boiling  salt  water,  cook  until  soft.  Cook  one-half  pound 
cheese  and  two  tablespoons  melted  butter  and  mix  with  spaghetti.  Put  one- 
half  of  this  in  baking  dish,  then  a  layer  of  tomatoes  well  seasoned,  then  an¬ 
other  layer  of  spaghetti.  Bake  in  moderate  oven. 

SCALLOPED  CABBAGE— Eleanor  Huff. 

Tear  cabbage  in  pieces  and  plunge  in  kettle  of  boiling  salted  water  with  a  little 
soda  added  if  cabbage  is  tough.  Boil  uncovered  until  tender — about  one-half  hour. 
Drain  and  mix  with  sauce  made  of  one  tablespoon  butter,  one  tablespoon  flour,  one 
cup  milk,  one  teaspoon  sugar,  salt  and  pepper.  Put  in  baking  dish,  cover  with 
crumbs  and  butter  and  brown  in  oven. 

SCALLOPED  POTATOES— Naomi  Dwiggins. 

Cut  cold-boiled  potatoes  in  dice.  Put  in  pan  in  three  layers  with  white  sauce 
between.  Pepper  and  salt.  Season  each  layer  and  sprinkle  top  with  cracker 
crumbs  and  butter.  Bake  fifteen  or  twenty  minutes. 

White  Sauce — Two  tablespoons  butter,  two  tablespoons  flour,  two  cups 
milk.  Cook  until  thick. 

BAKED  MACARONI — Jennie  Scearce. 

Break  into  pieces  one  box  of  macaroni ;  place  in  kettle  and  cover  with  boiling 
salt  water,  boil  thirty  minutes ;  drain  and  place  alternate  layers  in  baking  dish  of 
macaroni,  tomatoes  and  cheese;  salt,  pepper  and  butter,  covering  the  top  with 
cracker  crumbs,  butter  and  cheese.  Almost  cover  whole  with  milk  and  bake  thirty 
minutes. 
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Where  recipes  call  for  Gelatine  use  KNOX  GELATINE 


Preserves 

“A  perpetual  feast  of  nectared  sweets.” 


PICKLED  WATERMELON  RIND— Lucie  Bogue. 

Equal  weight  of  rind  and  white  sugar,  one-half  ounce  white  ginger  to  a 
gallon  of  pickle,  one  pint  vinegar  to  every  pound  of  sugar,  mace,  cloves  and 
cinnamon  to  taste.  Pare  green  rind  and  pink  inside  from  a  thick  skinned 
melon,  cut  in  stripes  or  cubes  and  soak  in  brine  strong  enough  to  float  an  egg 
for  one  week.  Then  soak  in  clear  water,  changing  every  day  for  one  week. 
Cover  with  clear  water  in  preserving  kettle,  heat  slowly,  boil  five  minutes  and 
plunge  into  ice  cold  water,  let  stand  over  night.  Repeat  the  third  time  and 
leave  in  this  water  till  morning,  then  add  enough  sugar  to  sweeten,  but  not 
make  a  syrup.  Simmer  thirty  minutes  to  make  tender,  but  do  not  allow  to 
boil.  Throw  away  this  water  and  spread  rinds  on  platter  to  cool.  Prepare  a 
second  syrup  of  white  sugar  equal  to  weight  of  rind  and  one-half  ounce  of 
sliced  white  ginger  to  each  gallon  of  pickle  and  one  cup  water  for  every  two 
pounds  sugar.  While  hot  put  in  rinds  and  simmer  till  clear,  remove  from 
syrup.  Add  one  pint  vinegar  for  every  pound  of  sugar,  put  in  mace,  cloves 
and  cinnamon  to  taste,  boil  till  well  spiced.  Remove  spices,  return  rind  and 
simmer  fifteen  minutes.  Pack  in  glass  jars.  Ready  for  use  in  two  weeks. 
A  handsome  and  delicious  pickle,  not  so  troublesome  to  make  as  it  sounds. 

ORANGE  MARMALADE — Anna  Harris. 

Twelve  oranges,  four  lemons,  four  quarts  water,  eight  pounds  granulated 
sugar.  Remove  the  peel  in  quarters  and  boil  in  plenty  of  water  until  it  is 
tender.  When  cool  put  a  number  of  pieces  together  and  with  a  sharp  knife 
cut  into  thin  shreads.  Remove  seeds  and  white  skin  from  the  pulp  and  cut 
pulp  into  the  thinnest  possible  slices,  put  into  a  jar  with  three  quarts  of  water 
and  let  stand  thirty-six  hours,  then  add  the  sliced  peel  and  the  water  it  was 
boiled  in,  one  quart  to  make  up  the  four  quarts  required.  After  it  has  boiled 
two  hours  or  more,  add  the  eight  pounds  of  sugar  and  boil  again,  about  an 
hour  or  until  it  will  jell  when  tried  in  a  saucer.  Let  it  boil  slowly  on  back  of 
stove. 

PRESERVES— Mrs.  Fred  Schmidt. 

Take  two-thirds  as  much  sugar  as  fruit,  cook  fast  until  juice  begins  to 
thicken  moderately.  Quinces  and  pears  that  are  tough  should  be  cooked  until 
tender  before  adding  sugar  or  measuring.  Preserves  made  this  way  do  not 
require  sealing. 

RASPBERRY  JELLY— Ethel  Williams. 

To  each  pint  of  juice  add  two-thirds  pint  sugar  and  cook  quickly  until  it 
drops  thick  off  the  spoon. 

YELLOW  TOMATO  PRESERVES— Nola  E.  Brittain. 

Peel  the  tomatoes,  and  to  each  pound  add  a  pound  of  sugar  and  let  stand 
over  night.  Take  tomatoes  out  of  the  sugar  and  boil  the  syrup  removing  all 
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Four  Pints  of  Jelly  in  each  package  of  KNOX  GELATINE. 


scum.  Then  replace  tomatoes  in  syrup  and  boil  gently  for  twenty  minutes. 
Remove  the  fruit  again  and  boil  syrup  until  it  thickens.  Place  in  jars  and  seal. 

SWEET  PICKLE  PEAR  OR  PEACH— Ethel  Williams. 

Seven  pounds  fruit,  one  pint  vinegar,  one  ounce  cloves,  three  pounds 
sugar,  one  ounce  of  stick  cinnamon.  Place  fruit  in  kettle  with  one  quart  water 
and  cook  until  tender  and  add  the  sugar,  vinegar  and  spices.  Cook  until  juice 
is  thickened. 

APPLE  BUTTER— Mary  Brinkley. 

Twenty  gallons  sweet  cider,  heated  until  the  skum  raises  and  then  skim. 
Add  twenty  gallons  of  peeled  and  cored  apples  of  good  cooking  variety.  Cook 
all  in  a  copper  kettle  until  all  turns  a  light  brown.  Add  fifteen  pounds  of 
granulated  sugar  and  cook  until  the  cider  does  not  separate.  Add  spices  to 
suit. 

PINEAPPLE  HONEY— Rena  Lincoln. 

One  cup  pineapple  (ground  fine),  two  cups  sugar,  one  cup  water.  Boil 
till  thick  and  let  cool  and  seal. 

CRANBERRY  JELLY— Sophia  Huff. 

One  quart  cranberries,  one  pint  boiling  water,  cook  until  done,  which  will 
be  in  a  few  minutes.  Put  through  a  colander.  Then  add  one  pint  granulated 
sugar,  and  as  soon  as  it  boils,  and  sugar  is  dissolved,  pour  into  molds. 

QUINCE  HONEY— Jennie  M.  Johnson. 

Five  pounds  of  granulated  sugar,  ten  quinces,  peeled  and  grated.  Dissolve 
the  sugar  with  two  pints  of  water  and  when  it  commences  to  boil  add  the 
grated  quinces  gradually  anl  let  boil  fifteen  minutes.  If  sealed  it  will  not 
sugar. 

CHERRY  BUTTER— Jennie  M.  Johnson. 

Select  large  ripe  cherries.  Wash  and  stone.  Run  the  cherries  through  a 
meat  chopper,  and  allow  equal  parts  of  sugar  and  fruits.  Add  one-half  a  cup 
of  water  to  each  pound  of  fruit,  and  boil  in  a  preserving  kettle  twenty  min¬ 
utes.  Stir  constantly  to  prevent  scorching. 

LEMON  BUTTER— Leota  Coggshall. 

One  grated  lemon,  one  cup  of  sugar,  three  eggs,  small  lump  of  butter. 
Boil  together. 

LEMON  JELLY— Mrs.  Fred  Schmidt. 

To  each  pint  of  juice  add  one  pint  of  sugar  and  cook  as  fast  as  possible. 

APPLES  FOR  FUTURE  USE— S.  Smith. 

Pare  and  core  apples  and  cut  in  eighths.  Have  about  eight  quarts  of 
water  over  ’the  fire  boiling.  Measure  enough  apple  to  fill  two  jars,  drop  them 
in  boiling  water,  let  come  to  a  boil  and  can  as  peaches.  Take  the  apples  out 
first  with  a  strainer  spoon  until  jar  is  full,  then  put  in  enough  of  the  water  to 
cover.  Seal  hot  in  air-tight  jars.  I  never  have  a  jar  to  spoil.  They  are  very 
nice  for  dumplings  and  pies.  If  apple  sauce  is  wanted  they  can  be  cooked  as 
you  wish. 
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KNOX  GELATINE,  measured  and  ready;  each  package  has  two  envelopes. 


SOUTHERN  APPLE  SAUCE— Nola  E.  Brittain. 

Wash  and  prepare  apples  and  cook  until  tender.  Run  through  sieve.  Add 
a  little  lemon  juice  and  vanilla  and  make  a  little  sweeter  than  usual  apple 
sauce.  Let  cool.  Serve  with  whipped  cream. 

TO  CAN  FOUR  QUARTS  OF  CORN— Emma  R.  Woolman. 

Cut  the  corn  from  the  cob,  then  scrape  the  cob  with  a  dull  knife,  not  hard 
enough  to  remove  the  hulls,  only  the  corn  and  milk.  Put  it  into  a  granite 
kettle  and  add  sufficient  water  to  boil;  use  salt  to  taste.  To  each  four  quarts 
of  corn,  when  it  has  reached  the  boiling  point  add  one  package  of  Mrs.  Price’s 
Canning  Compound,  and  stir  it  well,  cook  twenty  minutes  after  this.  There 
must  be  water  enough  in  the  corn  so  it  will  stand  a  little  above  it  in  the  cans. 
Do  not  have  dry  corn  at  the  top  of  the  can  or  you  will  surely  have  trouble 
with  it. 

TO  CAN  GREEN  BEANS— Minnie  Lacey. 

To  three  quarts  of  beans  take  one-half  cup  vinegar,  two  tablespoons  of 
salt,  one  tablespoon  of  sugar,  cover  with  water,  cook  forty  minutes  and  can. 
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KNOX  GELATINE  solves  the  problem — “What  to  have  for  dessert?” 


Ices,  Ice  Creams,  Etc. 

“I  always  thought  cold  vitual  nice, 

“My  choice  would  be  vanilla  ice.” 


FROZEN  ANGEL  FOOD— Emma  Coggeshall. 

Two-thirds  cups  granulated  sugar,  one-half  cup  water,  whites  four  eggs, 
one  pint  cream.  Boil  until  it  strings  (the  sugar  and  water),  and  pour  over  the 
well-beaten  whites  of  eggs  and  beat  five  minutes.  Whip  one  pint  cream  and 
flavor  with  vanilla.  Put  all  together  and  pack  in  freezer  with  salt  and  ice  for 
four  hours  but  do  not  turn  freezer. 

RUSSIAN  CREAM— Mary  Keever. 

One  ounce  Knox’s  No.  1  gelatine  soaked  in  one-half  pint  cold  water; 
then  add  one-half  pint  boiling  water;  stir  until  well  dissolved;  one  quart  sweet 
milk,  one  generous  cup  sugar,  four  eggs.  Cook  sugar,  milk  and  yolks  of  eggs 
together.  When  ready  to  take  from  stove  add  gelatine  and  the  whites  of  eggs 
(well-beaten).  Flavor  to  taste.  Turn  into  wet  mold  to  cool  and  eat  with 
whipped  cream. 

ICE  CREAM — Charlotte  Durfee. 

One  pint  milk,  two  cups  sugar,  two  eggs,  one  quart  cream,  one-half 
cup  flour,  one  tablespoon  vanilla.  Let  milk  come  to  a  boil,  then  add  flour  wet 
with  milk.  Cook  a  little  then  add  sugar  and  eggs.  Whip  cream,  add  to  custard 
and  freeze.  Freeze  slowly  at  first  to  make  fine  grain. 

PINEAPPLE  ICE  CREAM— Sadie  Baldwin. 

Whip  two  quarts  rich  sweet  cream  to  a  froth  with  two  teacups  of  pow¬ 
dered  sugar.  Grate  two  ripe  pineapples  and  add  to  them  two  cups  white 
sugar.  When  well  mixed,  stir  into  cream.  Pour  into  freezer,  reserving  one- 
fourth.  When  it  begins  to  freeze  it  will  sink,  then  beat  in  the  remainder  with 
a  strong  iron  spoon.  Beat  each  time  the  freezer  is  opened  to  cut  down  cream. 

MAPLE  PARFAIT — Emma  Coggeshall. 

One  cup  maple  syrup,  }^olks  four  eggs,  one  pint  cream.  Beat  the  yolks  of 
eggs  very  light,  add  one  large  cup  maple  syrup,  place  mixture  on  stove  and 
stir  constantly  until  eggs  have  thickened  on  spoon.  Turn  to  bowl  and  beat 
until  cold,  whip  one  pint  cream  till  thick,  mix  with  eggs.  Pack  in  freezer  with 
ice  and  salt  for  four  hours.  Do  not  turn  freezer,  but  occasionally  stir  with 
spoon  until  it  freezes.  This  is  nice  served  with  frozen  angel  food. 

PINEAPPLE  ICE  CREAM— Lucy  Bogue. 

One  pound  grated  pineapple,  one-half  pound  sugar,  one  pint  cream,  one- 
half  pint  milk,  juice  one  lemon,  whites  two  eggs  (well  beaten).  Put  the  sugar 
and  lemon  juice  over  the  pineapple.  Mix  the  cream  and  milk,  and  put  in  the 
freezer,  then  the  beaten  whites.  When  partly  frozen,  add  the  fruit.  Straw¬ 
berries  or  soft  peaches  may  be  used  instead  of  the  pineapple. 
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KNOX  GELATINE  is  economical — FOUR  PINTS  in  each  package. 


PINEAPPLE  ICE— Mamye  Aughee. 

One  can  pineapple,  two  lemons  (the  juice),  three  pints  water,  whites  of 
two  eggs  (well  beaten),  one  and  one-half  pint  sugar,  dissolved  in  the  water. 

ORANGE  ICE — Charlotte  Durfee. 

Six  oranges  (the  juice),  three  pints  cold  water,  two  and  one-half  cups 
sugar,  six  lemons  (the  juice),  whites  three  eggs.  Freeze. 

FRUIT  PUNCH— Sadie  Baldwin. 

One  quart  water,  one  pint  sugar,  three  lemons  (the  juice),  six  oranges 
(the  juice),  fruit  red  color  paste.  Boil  water  and  sugar  twenty  minutes.  Let 
cool,  then  add  the  fruit  juice  and  the  color  paste.  Let  stand  in  a  closed  jar 
on  ice  an  hour  before  using. 
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Try  the  KNOX  GELATINE  recipes  found  in  this  book. 


Pickles 

“The  fate  of  nations  depends  upon  how  they  are  fed.” 


MIXED8  PICKLES — Jennie  Thornton  Reynolds. 

Two  hundred  small  cucumbers,  fifty  large  cucumbers  (cut  up).  Soak  all 
in  salt  water  over  night.  In  the  morning  take  one  quart  small  white  onions, 
two  pounds  of  brown  sugar  and  cover  with  vinegar.  Add  one  tablespoon 
of  white  mustard  seed,  one  tablespoon  of  black  mustard  seed,  one  tablespoon 
of  celery  seed,  one  can  of  prepared  mustard.  Cook  slowly  one  hour. 

YELLOW  PICKLES — Jennie  Harrison. 

One  peck  of  green  tomatoes,  one-half  peck  of  white  onions,  three  bunches 
of  celery,  three  large  cucumbers.  Slice  tomatoes  and  onions  and  put  in  jar 
with  one  and  one-half  pints  of  salt,  (sprinkled  through);  cut  celery  in  short 
pieces;  cut  cucumbers  in  little  squares,  and  put  celery  and  cucumbers  in  jar 
with  one-half  cup  salt.  Let  all  stand  twenty-four  hours  then  drain,  squeeze, 
and  mix  well.  Now  to  each  gallon  of  vinegar,  add  two  heaping  tablespoons 
white  mustard  seed,  some  broken  pieces  cinnamon  bark,  six  whole  cloves,  ten 
grains  allspice,  small  one-fourth  teaspoon  celery  seed,  one  pound  brown  sugar, 
two  heaping  teaspoons  of  tumeric.  Put  all  the  seasoning  in  the  vinegar  and 
let  it  get  hot,  then  add  tomatoes  and  onions,  celery  and  cucumbers,  and  cook 
three-fourths  of  an  hour.  This  makes  about  two  gallons. 

MIXED  PICKLES— Mary  Keever. 

One  peck  of  green  tomatoes,  one-half  peck  white  onions.  Chop  coarse 
and  put  down  in  pint  of  salt,  six  large  cucumbers,  eight  bunches  of  celery. 
Put  in  salt  for  four  hours  then  soak  in  cold  water  twelve  hours. 

Syrup — Two  gallons  vinegar,  four  pounds  brown  sugar,  one-half  pound 
white  mustard  seed,  one-eighth  pound  celery  seed,  four  whole  cloves,  one  cent’s 
worth  cinnamon,  one-eighth  pound  tumeric  powder.  Put  pickles  in  hot  syrup 
and  simmer  one  hour. 

COLD  CATSUP— Olive  Study. 

Scald  one-half  peck  of  ripe  tomatoes,  peel  and  chop  fine  and  drain  in 
colander,  take  out  seeds  and  soft  parts  mostly.  Put  into  a  large  earthen  bowl 
one  quart  of  vinegar,  four  sweet  peppers  and  two  small  bunches  of  celery 
(chopped  fine),  one  cup  of  sugar,  one  cup  of  grated  horesradish,  two  table¬ 
spoons  of  white  mustard  seed,  one  very  small  half-cup  of  salt,  one-half  tea¬ 
spoon  of  red  peppers.  Seal  in  tight  jars. 

TOMATO  RELISH— Olive  Study. 

One  peck  of  ripe  tomatoes,  one  dozen  onions,  four  tablespoons  of  salt, 
two  cups  of  sugar,  two  cups  horseradish,  five  cents  worth  of  white  mustard 
seed,  one  pint  of  vinegar.  Skin  and  chop  tomatoes  and  drain  thoroughly. 
Grind  onions  and  horseradish,  add  other  things,  mix  well  and  seal. 
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DESSERTS  can  be  made  in  short  time  with  KNOX  GELATINE. 


COLD  TOMATO  CATSUP— Sadie  Wooters. 

One  milk-pan  of  ripe  tomatoes,  one  cup  of  brown  sugar,  one  cup  of  grated 
horseradish,  one  quart  of  vinegar,  one  scant  cup  of  salt,  one  cup  of  mixed 
black  and  white  mustard  seed,  two  or  three  stalks  of  celery,  one  tablespoon  of 
black  pepper,  one  teaspoon  of  cayenne  pepper,  one  teaspoon  of  each  kind  of 
spice. 

RIPE  TOMATO  PICKLE— Edna  Thomas. 

One  peck  of  ripe  tomatoes,  one  dozen  onions  (chopped),  four  tablespoons 
of  salt,  two  cups  horseradish,  five  cents  worth  of  white  mustard  seed,  one 
quart  of  vinegar.  Can  cold. 

CHOPPED  PICKLES— Ida  Strong. 

One-half  peck  green  tomatoes,  two  heads  of  cabbage,  ten  cents  worth  of 
white  mustard,  ten  cents  worth  of  black  mustard,  one  dozen  large  green 
cucumbers,  two  large  onions,  two  ounces  of  celery  seed,  one-half  pint  of  salt, 
one  cup  of  grated  horseradish.  Mix  tomatoes,  cabbage,  and  salt  anl  let  stand 
four  hours.  Drain  in  colander.  Add  all  together.  Let  one-half  gallon  of 
vinegar  and  two  pounds  “B”  sugar  come  to  a  boil  and  pour  over  all. 

SWEET  PICKLES— Della  Thornton. 

Three  and  one-half  pounds  sugar,  one  pint  good  vinegar,  one  ounce  stick 
cinnamon  and  whole  cloves  together,  seven  pounds  of  fruit.  Mix  vinegar, 
sugar,  and  spices  together,  pour  over  fruit  and  boil  until  tender. 

CUCUMBER  PICKLES— Katie  Marine. 

Soak  cucumbers  over  night  in  strong  salt  water.  To  five  quarts  of  cu¬ 
cumbers  use  one  cup  sugar,  two  tablespoons  of  salt,  three  tablespoons  white 
mustard  seed,  one-fourth  teaspoon  salacylic  acid,  one  teaspoon  tumeric  pow¬ 
der.  Cut  several  pieces  of  horseradish  into  small  pieces  and  use  enough  cider 
vinegar  weakened  a  little.  Put  all  into  a  kettle  and  let  come  to  the  boiling 
point.  Take  off  and  put  cucumbers  into  the  jars.  Boil  vinegar  and  pour  over 
cucumbers  and  seal. 

MAYONNAISE— Esther  Keever. 

Four  tablespoons  of  good  vinegar.  Boil  and  pour  over  the  well-beaten 
yolks  of  two  eggs.  One  level  teaspoon  of  salt,  two  level  teaspoons  of  white 
sugar,  lump  of  butter,  one  and  one-half  teaspoons  of  mustard.  Put  on  stove 
until  it  begins  to  thicken,  then  let  it  cool  and  stir  in  cream  as  you  like. 

RIPE  TOMATO  PICKLE— Edna  Thomas. 

Scald  one  peck  of  ripe  tomatoes,  peel,  drain,  and  remove  most  of  seeds  and 
soft  parts.  Then  chop  four  sweet  mangoes,  two  small  bunches  of  celery,  one 
cup  of  granulated  sugar,  one  cup  of  grated  horseradish,  one  teaspoon  white 
mustard  seed,  one-half  small  cup  of  salt,  a  pinch  of  red  pepper,  one  quart  of 
vinegar.  Can  cold. 

SPICED  PICKLES— Rosa  Elleman. 

One  gallon  of  vinegar,  two  cups  sugar,  one  cup  salt,  one  cup  of  ground 
mustard,  one  cup  of  grated  horseradish,  one  cup  of  mixed  spices,  one  table¬ 
spoon  alum.  This  is  enough  to  cover  a  three-gallon  jar  of  pickles. 
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USE  KNOX  GELATINE — the  two  quart  package. 


SWEET  PICKLED  CUCUMBERS— Mrs.  Fred.  Schmidt. 

Peel  and  cut  in  quarters  large  cucumbers  that  are  still  green,  place  in 
kettle  and  cover  with  vinegar  not  too  strong.  Take  out  carefully,  and  put  in 
a  jar  and  to  every  seven  pounds  take  three  pounds  sugar  and  one  pint  vinegar 
and  one  pint  water,  a  little  grated  nutmeg,  a  few  whole  cloves,  stick  cinnamon 
and  allspice  tied  in  a  rag  and  let  boil  and  pour  over  the  pickles.  Repeat  for 
eight  mornings,  boiling  the  juice  each  time.  The  last  morning  place  pickles 
and  all  in  kettle  and  bring  to  a  boil. 

FRENCH  PICKLES— Alice  Swain. 

One  large  nutmeg  melon,  one  large  mangoe,  one  large  cucumber,  one 
large  green  tomato,  one  large  or  six  small  onions,  one  cup  of  celery.  Peel 
and  cut  in  cubes  the  nutmeg  and  cucumber.  Slice  the  mangoe,  tomato,  onions, 
and  celery,  add  all  together  and  cover  with  salt  water  a  few  hours.  Let  drain. 
Then  cook  in  very  weak  vinegar  until  tender.  Drain  and  put  in  the  syrup 
and  let  it  come  to  a  boil  and  seal. 

Syrup — One  cup  vinegar,  one  and  one-half  cups  water,  one  cup  sugar,  one 
tablespoon  flour,  one  teaspoon  of  ground  cinnamon,  one-half  teaspoon  cloves, 
one  teaspoon  of  mustard,  one-half  teaspoon  of  celery  seed,  one  teaspoon  of 
tumeric,  four  small  red  peppers,  six  nasturtium  seeds.  Boil  all  together. 

CUCUMBER  SAUCE— Lulu  Williams. 

Twrenty-five  cucumbers,  one-fourth  peck  green  tomatoes,  one  quart  onions, 
two  large  heads  cabbage,  one-half  dozen  green  peppers.  Chop  very  fine,  drain 
over  night  with  one  small  cup  of  salt.  Add  one  pound  brown  sugar,  one-fourth 
pound  mustard  seed,  one  ounce  celery  seed,  one-half  ounce  tumeric.  Boil  all 
together  twenty  minutes. 

PICKLE — Anna  Love. 

One  head  cabbage  (large),  one  gallon  green  tomatoes,  one-fourth  pint 
salt.  Let  stand  over  night,  drain,  add  one-fourth  grated  horseradish,  one 
teaspoon  mustard,  one-half  pint  sugar,  three  large  onions,  one  teaspoon  pep¬ 
per,  cloves,  celery  seed,  and  red  pepper.  Boil  one-half  hour. 

TOMATO  JOY — Elizabeth  Gardner. 

One  peck  green  tomatoes,  twelve  large  white  onions.  Slice  thin  and  put 
them  alternately  in  a  crock;  sprinkle  little  salt  between  each  layer  and  let 
stand  twenty-four  hours.  Drain,  cover  with  vinegar  to  which  has  been  added 
one  ounce  black  pepper,  six  cloves,  one  ounce  mustard,  one  ounce  celery  seed, 
two  tablespoons  brown  sugar.  Boil  until  clear,  can  and  seal. 

RELISH— Suda  Smith. 

One  quart  ground  cooked  beets,  one  cup  grated  horseradish,  one  cup 
vinegar,  one  quart  ground  cabbage,  three  green  or  red  mangoes,  two  cups 
brown  sugar.  H^at  and  can. 

SWEET  PICKLED  TOMATOES— Ida  Benson. 

Peel  and  slice  one  gallon  green  tomatoes;  sprinkle  with  salt  and  let  stand 
two  hours,  drain,  place  in  granite  kettle  with  one  cup  sugar,  one  cup  vinegar, 
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KNOX  GELATINE  makes  a  transparent,  tender,  quivering  jelly. 


one  cup  water,  one  teaspoon  mixed  spices  (heaping).  Let  scald  (not  boil)  for 
three  hours.  Repeat  three  times  and  seal  in  jars. 

PIQUANITI  ROYAL— Jennie  Scearce. 

One  cup  tomato,  rubbed  through  strainer,  one  teaspoon  onion  (grated), 
one-fourth  teaspoon  Gebhardt’s  chili  powder,  one-half  teaspoon  sugar  (level), 
one  teaspoon  Worcestershire  sauce,  salt  to  taste.  Boil  together  fifteen  min¬ 
utes.  Serve  with  meats,  gravies,  soups,  etc. 

CHILI  SAUCE— Alice  Cox. 

Twelve  ripe  tomatoes,  four  large  onions,  one  tablespoon  salt,  three  cups 
vinegar,  twelve  green  mangoes,  one-half  cup  brown  sugar,  one  tablespoon 
cinnamon.  Peel  tomatoes  and  chop  with  onions  and  mangoes  until  quite 
fine.  Boil  all  together  one  and  one-half  hours.  Add  a  small  hot  pepper  and 
can. 

TOMATO  RELISH— Emma  Woolman. 

One-half  peck  ripe  tomatoes,  two  red  peppers,  one  cup  sugar,  three-fourths 
cup  white  mustard  seed,  one  quart  vinegar,  six  onions  (chopped  fine),  three 
tablespoons  salt,  one  cup  horseradish,  two  tablespoons  black  pepper.  Chop 
tomatoes  fine  and  drain.  Mix  all  together  and  bottle  cold. 

CHOW  CHOW— Harriet  Clark. 

Thirty-six  large  green  tomatoes,  twelve  mango  peppers,  six  dozen  small 
or  three  dozen  large  pickles,  six  large  onions,  twelve  tablespoons  sugar,  six 
tablespoons  salt,  six  tablespoons  cloves,  one  tablespoon  cinnamon,  one  table¬ 
spoon  ginger,  eight  cups  vinegar.  A  handful  celery  seed.  Chop  fine  and  cook 
one  hour. 

CORN  SAUCE — Laura  Clements. 

Boil  one  dozen  ears  of  sweet  corn  on  the  cob  twenty  minutes.  Cut  off. 
Cut  fine  four  or  five  mangoes  and  two  bunches  of  celery.  Mix  all  together, 
add  salt  and  sugar  to  taste.  Cover  with  weakened  vinegar,  bring  to  a  boil  and 
can. 

MIXED  PICKLES— Laura  Clements. 

One  hundred  small  cucumber  pickles,  one.  pint  small  onions,  twenty-five 
large  cucumbers  (chopped).  Soak  all  over  night  in  salt  water  and  add  one 
bottle  of  Blackburn’s  English  chow  chow,  one  ten-cent  bottle  prepared  mus¬ 
tard,  one  pound  brown  sugar,  one-fourth  pound  white  mustard  seed,  one- 
eighth  pound  celery  seed.  Cover  with  weakened  vinegar  and  cook  until  thor¬ 
oughly  heated  through  and  turns  in  color,  then  can. 

MUSTARD  PICKLE. 

One  quart  very  small  cucumbers.  One  quart  small  onions,  one  quart 
green  tomatoes  (chopped  fine),  one  quart  string  beans,  one  large  head  cauli¬ 
flower.  Soak  each  vegetable  in  salt  water  over  night  then  scald  separately 
until  tender. 

Dressing — Six  tablespoons  ground  mustard,  one  tablespoon  tumeric  pow¬ 
der,  two  quarts  vinegar,  one  and  one-half  cup  sugar,  one  cup  flour.  Mixed 
spices  in  vinegar  to  taste. 
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KNOX  GELATINE  is  the  one  dessert  for  all  appetites. 


RED  CHILI  SAUCE — Laura  Clements. 

One  dozen  tomatoes,  five  onions,  five  red  mangoes,  or  one  and  one-half  or 
two  small  red  hot  peppers,  two  teaspoons  salt,  six  tablespoons  of  sugar,  cin¬ 
namon  to  taste,  three  cups  of  vinegar.  Skin  and  chop  tomatoes  and  drain. 
Chop  onions  and  peppers,  add  other  ingredients,  cook  until  thick,  and  bottle. 

SPANISH  PICKLE — Jennie  Reynolds. 

Take  three  quarts  green  tomatoes  (sliced),  let  come  to  a  boil  in  weak 
salt  water.  Drain.  Take  one  cup  vinegar,  one  cup  sugar,  whole  cloves,  cinna¬ 
mon  bark,  broken  nutmeg,  mustard  and  celery  seed.  Boil  three  minutes  then 
add  tomatoes  and  bring  to  a  boil. 

RIPE  CUCUMBER  PICKLES— Emma  Thomas. 

Cut  in  'cubes  and  cook  in  salt  water  until  tender.  Remove  from  salt  water 
and  place  in  jar.  Make  a  sweet  pickle  of  vinegar,  sugar  and  mixed  spices,  and 
pour  over  hot. 
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Give  the  growing  children  KNOX  GELATINE. 


Frostings 

“So  I  myself,  though  wanting  to  be  taught, 

“May  yet  impart  a  hint  thatT  worth  your  thought.” 


PASTE  FOR  CAKE— Meta  Schmidt. 

Two-thirds  pints  sweet  milk,  one  tablespoon  sugar,  one  tablespoon  flour, 
yolks  two  eggs.  Mix  together  and  boil. 

MARSHMALLOW  ICING — Mary  Woody  Shipley. 

Cook  together  one  cup  sugar  and  one-half  cup  of  water  until,  when 
dropped  in  cold  water,  it  will  form  a  soft  ball.  While  this  is  cooling,  beat  the 
white  of  an  egg  very  stiff,  then  add  to  the  boiled  icing.  Also  add  one-half 
level  teaspoon  baking  powder,  flavor  and  beat  all  together  until  quite  light. 
When  cool,  spread. 

MARSHMALLOW— Eleanor  Huff. 

Two  cups  granulated  sugar,  one-half  cup  cold  water.  Boil  to  a  consist¬ 
ency  of  cream.  Pour  seven  tablespoons  over  beaten  whites  of  two  eggs.  Put 
in  stove,  add  one  tablespoon  vinegar  and  boil  until  it  forms  a  soft  ball  in  cold 
water.  Pour  on  egg  and  beat  until  stiff,  flavor  with  one-half  teaspoon  vanilla 
and  spread  thick  on  cake. 

JAPANESE  CAKE  FILLING— Stella  Woody  Gardner. 

Make  white  cake  of  any  kind.  To  one-half  of  it  add  one  cup  raisins,  one 
teaspoon  each  cloves,  spice,  cinnamon  and  bake.  Place  one  white  layer  and 
one  dark  layer  with  the  following  filling:  One  lemon  (juice  and  rind),  two 
cups  sugar,  one  cocoanut,  one  cup  boiling  water,  one  teaspoon  corn-starch, 
dissolved  in  water.  Cook  until  thick.  Ice  with  plain  white  icing. 

CHOCOLATE  FROSTING— Lucy  Bogue. 

Two  squares  chocolate,  three  tablespoons  hot  water,  confectioner’s  sugar, 
one  teaspoon  butter,  one-fourth  teaspoon  vanilla.  Melt  chocolate  over  boiling 
water,  add  butter  and  hot  water.  Cool  and  add  sugar  to  make  right  consist¬ 
ency  to  spread. 

CHERRY  FILLING— Stella  Gardner. 

Cook  one  and  one-half  cups  sugar  with  one  cup  boiling  water  until  very 
thick.  While  this  is  hot,  add  one  box  of  marshmallows,  cut  up.  Keep  under 
syrup  until  it  is  all  well  melted.  Pour  slowly  over  two  well  beaten  eggs. 
Take  out  part  for  icing.  For  the  other  take  a  good  sized  bottle  of  cherries, 
cut  most  of  them  up  and  add  to  mixture.  Put  the  remainder  on  top.  Flavor 
with  some  of  the  juice.  Put  some  of  the  juice  in  the  cake. 

FILLING  FOR  APPLE  SAUCE  CAKE— Eva  Lovin. 

One  cup  seeded  raisins,  one  cup  figs.  Run  through  meat  grinder,  place  on 
stove  with  a  little  sugar  and  water.  Let  cook  until  tender  and  put  between 
layers  of  cake. 

CARAMEL  ICING — Mrs.  Andrew  Riley. 

Two  cups  brown  sugar,  one-half  cup  water.  Let  it  boil  until  it  hardens  in 
cold  water.  Remove  from  fire  and  add  lump  of  butter,  three  tablespoons  of 
sweet  cream  and  flavor  with  vanilla.  Beat  until  it  hardens. 
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KNOX  GELATINE  is  clear  and  sparkling. 


Confections 

“The  turnpike  road  to  people’s  hearts,  I  find, 

“Lies  through  their  mouths,  or  I  mistake  mankind.” 


PEANUT  BRITTLE — Mary  Thornton. 

Shell,  measure  and  chop  a  quart  of  peanuts.  Put  a  quart  of  granulated 
sugar  in  pan  over  fire  and  gently  shake  until  sugar  is  entirely  dissolved.  Put 
the  nuts  on  a  buttered  tin  and  pour  dissolved  sugar  over  it.  Cool  and  break 
into  squares. 

MARSHMALLOW  CANDY— Eva  Lovin. 

Two  cups  white  sugar  dissolved  in  eight  tablespoons  water.  Two  table¬ 
spoons  Knox’s  gelatine  dissolved  in  four  tablespoons  of  cold  water.  Boil 
sugar  until  it  threads,  do  not  stir.  Stir  the  gelatine  in  take  from  the  fire  and 
beat  until  cold  and  stiff.  Flavor  with  vanilla,  pour  in  tin  boxes  sprinkled 
with  powdered  sugar.  When  set  cut  in  squares. 

FUDGE — Alice  Pearson. 

Three  cups  sugar,  one-half  cup  milk,  three  teaspoons  baker’s  cocoa,  va¬ 
nilla.  Boil  until  it  threads,  remove  and  heat  until  it  begins  to  get  creamy, 
then  pour  on  buttered  pan.  Light  brown  sugar  is  best. 

CRACKER  JACK— Deborah  Keever. 

Two  cups  sugar,  one-half  cup  sorghum  molasses,  one  tablespoon  vinegar, 
two  tablespoons  butter.  Boil  until  syrup  forms  a  substantial  ball  in  cold 
water.  Remove  and  immediately  stir  in  a  teaspoon  (heaping)  of  soda  and 
pour  over  large  pan  of  popped  corn  while  the  mixture  is  yet  foamy. 

BUTTER-SCOTCH— Mary  Thornton. 

One  cup  sugar,  one-fourth  molasses,  one-half  cup  butter,  two  tablespoons 
boiling  water,  one  tablespoon  vinegar.  Boil  ingredients  until  the  mixture 
becomes  brittle  tried  in  cold  water.  Turn  into  a  well-buttered  tin  and  when 
slightly  cool  mark  into  squares  with  a  sharp-pointed  knife. 

MARSHMALLOWS— Alta  Moore. 

One  box  Knox  Geletine,  dissolved  in  twelve  tablespoons  of  water,  four 
cups  sugar  boiled  in  sixteen  tablespoons  of  water  until  it  forms  in  cold  water. 
Pour  the  hot  syrup  into  the  dissolved  gelatine  and  stir  until  impossible  to  stir 
longer.  Pour  into  a  jelly  cake  pan  which  has  been  lightly  covered  with  pul¬ 
verized  sugar.  Sift  pulverized  sugar  on  top  and  let  stand  one  hour.  Cut  in 
squares  and  roll  in  pulverized  sugar. 

CREAM  FONDANT— Gussie  Dickinson. 

Two  cups  granulated  sugar,  one-half  cup  thin  cream,  one-eighth  teaspoon 
cream  tartar,  one  teaspoon  vanilla.  Boil  the  sugar  and  cream  without  Stirling 
until  thick  enough  to  spin  a  thread,  or  when  tried  in  cold  water  will  form  a 
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firm  ball.  Pour  syrup  into  plate  and  when  perfectly  cold,  stir  until  the  mix¬ 
ture  can  be  gathered  up  into  hands  and  knead  until  smooth.  Add  vanilla  and 
cream  tartar  while  stirring. 

SEA  FOAM — Anna  Thomas. 

Two  cups  light  brown  sugar,  three-fourths  cup  water,  white  one  egg, 
vanilla.  Boil  the  sugar  and  water  until  it  threads,  then  pour  over  the  white 
of  e*gg,  which  has  been  thoroughly  beaten.  Put  in  vanilla  to  taste  and  stir 
until  stiff  or  just  before  it  turns  to  sugar.  Drop  in  small  spoonsful  on  but¬ 
tered  plates. 

PEPPERMINTS— Sadie  Baldwin. 

Melt  one-half  pound  of  fondant  and  flavor  with  one-half  teaspoon  of 
Burnett’s  essence  of  peppermint.  Leave  part  of  the  fondant  white  and  tint  a 
part  with  leaf  green  color  paste.  Melt  a  second  one-half  pound  of  fondant 
with  Burnett’s  essence  of  wintergreen  and  tint  with  Burnett’s  damask  rose 
color  paste.  Drop  each  in  small  rounds  from  end  of  spoon  upon  confectioner’s 
paper  to  cool. 

POPCORN  BALLS— Della  Thornton. 

One  cup  sugar,  one-half  cup  water,  butter  size  of  walnut.  Boil  until  brit¬ 
tle  when  tried  in  water  and  when  cool  pour  over  corn,  stirring  briskly. 

MOLASSES  CANDY— Thelma  Thomas. 

One  cup  sugar  (heaping),  little  water,  one  teaspoon  vanilla,  nuts,  one-half 
teaspoon  butter. 

CREAM  CANDY — Edna  Richardson. 

Five  cups  granulated  sugar,  one  pint  boiling  water.  Stir  until  sugar  is 
dissolved,  then  boil  without  stirring  until  it  will  form  a  soft  ball  in  cold  water. 
Let  is  cool  until  cold  enough  to  work  with  hands,  stir  with  spoon  until  white, 
then  knead  until  sugery  and  form  into  balls.  Flavor  before  kneading. 

COCOANUT  CREAM  BARS— Gussie  Dickinson. 

Two  cups  granulated  sugar,  one-half  cup  sweet  milk,  one  cup  grated  co- 
coanut,  one  teaspoon  vanilla,  one-eighth  teaspoon  cream  tartar.  Boil  milk 
and  sugar  togther  until  a  little  dropped  in  cold  water  will  form  a  firm  ball. 
Pour  into  a  cold  plate,  and  when  perfectly  cold  add  vanilla,  cocoanut  and 
cream  of  tartar.  Stir  until  the  mixture  can  be  gathered  up  in  the  hands  and 
then  knead  until  smooth.  Pat  out  an  inch  thick  and  cut  in  bars. 

CHOCOLATE  FUDGE— Marguerite  Sage. 

Two  cups  sugar,  three-fourths  cup  sweet  milk,  one  tablespoon  butter, 
three  tablespoons  baker’s  cocoa  or  one  square  chocolate.  Mix  cocoa  and  sugar 
and  stir  in  milk.  Boil  twelve  minutes  and  drop  in  butter.  Remove  from  fire 
and  stir  until  it  starts  to  harden.  Put  in  buttered  pans  and  mark  in  squares 
before  it  is  cold. 

DIVINITY  CANDY.— Mary  O.  Hinke. 

Part  One — One  cup  granulated  sugar,  one-half  cup  water.  Put  in  pan  and 
set  on  stove  at  same  time  you  put  part  two  on.  Part  Two — Three  cups  gran- 
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ulated  sugar,  one  cup  corn  syrup,  one-fourth  cup  water.  Place  on  stove  with 
Part  One  in  separate  pans.  Beat  the  whites  of  three  eggs  as  for  icing,  and 
when  syrup  in  first  pan  hairs  pour  slowly  on  beaten  whites,  beating  all  the 
time.  Continue  beating  until  syrup  in  second  pan  hairs,  and  pour  that  slowly 
on  eggs  beat  until  nearly  cool,  add  one  cup  or  more  of  nuts  and  flavoring. 
Pour  in  buttered  pan. 

CHOCOLATE  CREAMS— Gussie  Dickinson. 

One-half  cup  bitter  chocolate,  one  cake  sweet  chocolate,  one  cubic  inch 
paraffin.  Melt  together  over  hot  water.  Mold  fondant  into  small  balls  and 
dip  into  melted  chocolate.  Put  on  buttered  paper  to  cool. 


Cover  with 
Boil  equal 


MEXICAN  CANDY— Sarah  Lindley. 

Fill  gallon  crock  with  pumpkin  sliced  one-fourth  inch  thick, 
water,  add  one  pint  of  lime,  let  stand  over  night.  Wash  lime  out. 
weight  of  pumpkin.  Let  boil  until  it  candies.  Roll  in  dry  sugar. 
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(Makes 

Lightest* 

Whitest, 

Finest 

Cakes 


SWANS  DOWN 

f  PREPARED  1 
L  Not  Self- Rising  J 

CAKE  FLOUR 


made  especially  for  use  in  making  fine  cakes 

and  pastries. 

SURPRISE  YOUR  FAMILY  AND  FRIENDS  BY 
THE  EXCELLENCE  OF  YOUR  CAKES 
AND  PASTRIES. 


IGLEHEART  BROTHERS 

Evansville,  Ind. 
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4  medium-sized  potatoes.  Boil  until  tender.  Pour  into  boiling 
potato  water,  over  a  half  cup  of  flour.  Mash  the  potatoes  and 
add  them  to  flour  and  water.  When  cool  add  tablespoon  of 
salt,  one  half  cup  of  sugar,  and  beer.  Let  set  until  light. 

Drop  out  a  can  of  beer  to  reserve.  Thicken  the  remaining 
with  flour  and  let  it  get  light.  Add  two  tablespoonfulls  of 
lard  and  mix  stiff  with  flour.  WORK  IT.  Let  raise. 

With  little  working  mold  into  loaves.  Let  get  light.  Bake 
from  45  to  60  min. 
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*1  potato  to  a  loaf. 
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C.  E.  KEEVER 

Furniture  and  Jewelry  Store 

Fountain  City,  Indiana 

Phone  104 


A  Big  Store  in  a  Little  Town 

Low  rents,  no  clerk  hire,  small  expenses  enable  us  to  sell 
good  goods  cheap.  We  are  furnishing  hundreds  of  homes 
with  attractive,  comfortable  and  durable  furniture  and 
rugs,  We  carry  large  lines  of  Furniture,  Rugs,  Lace 
Curtains,  Window  Shades,  Wall  Paper,  Watches,  Clocks, 
Jewelry  and  Silver-plated  Ware . .  .  .  . 

Be  sure  and  see  us  when  in  need  of  any  of  these  things 


Saves  Steps 

This  is  the  biggest  thing  the  Hoosier 
does  for  you.  One  woman  reduced 
her  walking  from  many  thousand  to 
less  than  one  third  as  many  steps  per 
meal.  The 

Hoosier 

practical,  convenient  and  handsome 
— a  necessity.  See  the  1913  model 
<4  now.  You’ll  want  it.  Call  soon. 
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A  Good 

Kitchen  Cabinet 
makes  an 
Amiable  Cook. 
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We  have  10  Styles 
to  select  from. 
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COGGESHALL’S 


- FOR— .  . 

Staple,  Fancy  Groceries,  Queensware, 
China,  and  Cut  Glass 

Fountain  City,  Indiana 
Phone  109 


CLEMENTS'  STORE 

HEADQUARTERS  FOR 

Dry  Goods,  Notions, 
Furnishing  Goods,  Shoes,  Etc. 

New ,  Clean  Merchandise 
Everything  Up-to-Date 


Phone  106 


W.  A  CLEMENTS 


STARR  PIANOS  AND  PLAYERPIANOS 


Quality  is  the  first  thing  to  consider  either  in  building  or  buying  a  piano  or  player- 
piano.  If  this  were  not  true,  The  Starr  Piano  Co.  would  not  be  spending  the 
thousands  of  dollars  it  costs  them  each  year  to  use  only  the  very  best  of  everything 
that  enters  into  the  pianos  they  make.  If  this  were  not  true,  they  would  not  main¬ 
tain  their  strict  inspection  which  means  that  every  instrument  must  measure  up  to  the 
required  standard. 

We  believe  that  quality  means  more  to  us,  as  makers  and  sellers  of  pianos,  than  it 
does  to  the  purchaser.  When  a  person  buys  a  piano  that  is  not  satisfactory  they 
lose  only  the  price  of  one  piano,  and  when  they  buy  another  piano  they  will  profit 
by  their  previous  experience. 

fl  But  if  we  should  let  a  single  unworthy  instrument  get  into  the  hands  of  a  purchaser 
we  should  not  only  lose  the  good-will  of  that  purchaser  but  every  one  of  his  friends 
and  acquaintances  would  be  warned  of  his  experience.  It  would  set  an  influence  to 
work  against  our  product  that  would  do  us  untold  harm.  It  is  for  this  reason  that 
we  place  QUALITY  above  all  other  considerations  in  the  distribution  of  the 

STARR  LINE  of  PLAYERPIANOS  and  PIANOS. 

If  quality  is  so  important  to  us,  do  you  not  think  it  would  be  worth  your  while  to 
be  sure  of  getting  it  in  the  playerpiano  or  piano  you  buy  ? 

1  Oth  and  Main  Sts.  The  Starr  Piano  Co.  Richmond ,  Indiana 


STRENGTH,  STABILITY,  CHARACTER 

TOGETHER  WITH 

COURTESY  AND  EFFICIENCY 

HAVE  BEEN  THE  FACTORS  IN 
THE  GROWTH  OF 

The  Dickinson  Trust  Co. 

- With  Resources  of  Over - 

$1,800,000.00 

WE  INVITE  YOUR  BUSINESS  IN  ALL  OUR  VARIOUS  LINES 
IN  THE  CONFIDENCE  WE  CAN  SERVE  YOU  WELL 

DICKINSON  TRUST  CO. 
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CLARK’S  DAISY  FLOUR 


To  fill  Recipes  and  observe  the  result. 


Made  by  Quakers,  sold  and  used  by  all  classes. 


CLARK  BROS. 

Highest  Prices  for  Grain.  Lowest  Prices  for 

FLOUR,  FEED  and  COAL 
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Elevators: 

Hagerstown  and  Fountain  City 


□□□□ 


J.  M.  JARRETT,  Manager,  Fountain  City  Elevator 

Phone  111 
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Davis  Bros. 

For  all  kinds  of 

Tinning  and  Roofing 

Fountain  City,  Ind. 

Phones:  411, 161 

L.  W.  Foion 

Livery  and 
Feed  Stable 

We  do  Rubber  Tiring 

Prices  Reasonable 

Fountain  City,  Indiana 

Phone  424 

M.  M.  Lacey 

Finney’s 

Fire  and  Tornado 

Confectionery 

- and - 

Insurance 

| 

Notary  Public 

i ==] 

Luncheonette 

919  Main  Street 

Fountain  City,  Indiana 

Richmond,  -  -  -  Indiana 

Phoae  101 

TILE 

4  to  30  inch 

Alexander  &  Strong 

Dealers  in 

Fresh  and  Cured  Meats 

Nothing  but  strictly 

aUlU  <11 

Fountain  City,  Ind. 

by 

L  P.  HUNT 

Phone  169 

first  class  stock 
slaughtered 

Custom  Butchering  Neatly  Done 

Satisfaction  Guaranteed 

Give  us  a  T rial 

Fountain  City,  Indiana 

-  Phone  119 

Antique 

Furniture  Works 

L.  K.  Richardson 

Old  pieces  remodeled  and 
refinished 

General  Repair  Work 

New  pieces  made  to  order 

of  all  kinds  in  wood  work 

Upholstering  of  all  kinds  done 

and  new  work  made  to 

All  pieces  finished  with 
high  grade  finish 

Your  patronage  solicited 

E.  T.  DEATH 

order.  -.*t  China  Racks, 
Wall  Mantels,  and  other 
notions.  Saw  filing  in¬ 
cluded.  V*  V*  tM 

Fountain  City,  Ind. 

Geo.  G.  Davis 

C.  N.  Hatfield 

Dealer  and  Shipper  in 

Manufacturer  of 

Live  Stock 

Williamsburg,  Indiana 

Grain  and  Seed 
Cleaners 

Phone  175h 

Fountain  City,  Indiana 

C.  A.  KEYS 


Harness,  Collars,  Trunks,  Suit  Cases, 
Bags,  Whips,  Robes,  Combs 
and  Brushes 


616  Main  Street 


•  • 


Richmond,  Indiana 


The  Place  to  Get  a  Good  Shave 


FI  ximzxz 


Albert  O.  Clark 

“The  Silent  Hoosier” 

Fountain  City,  Indiana 


1 1  Pride  of  Richmond” 

FLOUR 

The  Best  for  Family  Use 

Champion 
Roller  Milling  Co. 

Richmond,  Ind. 


All  kinds  of  Choice  Cut  Flowers 
Flowers  for  Weddings 

Funeral  Designs  of  Fresh  Flowers 
from  Our  Own  Greenhouses 

Lemon’s  Flower  Shop 

Richmond,  Ind. 

1015  Main  Street  &  Phone  1093 


G.  A.  DWIGGINS 

Manufacturer  of 

Hardwood  Lumber,  Dowel  Rods, 
Mop  Handles,  Mission  Porch 
and  Office  Furniture  and 
Boiler  Compound 

[=]□[=) 

p,,  { Residence  1  1 7-A 

Phones  jSaw  Mill  1 1 7-B 

Fountain  City,  Ind. 


